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' INTRODUCTION 
Much has been written on the problems of directing the 
recreation type of camps, and although these writings place 
emphasis on the duties of the directors and counsellors and 
their work in planning and carrying out the program, there 
is a definite lack of information in regard to the business 
side of camp organization. 
And yet, as Mr. Arnold M. Lehmann says, "haphazard 
financial management has wrecked many camps.n1 He further 
says "The business office is the real power behind your 
camp. It is the very heart of the camp.n2 In the Report 
of the Seventh Annual Camp Institute, 3 in which th~ rep~rts 
from 107 camps were analyzed, it was pointed out: "Thus 
for every dollar spent for personnel, *2.60 to $5.90 was 
spent by the various types of camps for administrative 
costs." In the same report, a camp reported that only 
38% of its budget was spent for personnel and program. 
In Campward Ho, 4 Caroline Lewis states, "It may be 
necessary to engage a professional buyer, or business 
manager." This was not written to detract from the ability 
of the Director, but rather to point out that there is such 
(1) 
(2) 
(3) 
(4) 
Lehmann, Arnold M., Camp Business Administration 
(The Camping Magazine, . october 1939) 
Ibid 
Dimock, H. S. ~ Putting Standards into the Summer Camp (Association Press·, New York; 1936) 
Lewis, Caroline; Camiward Ho 
(G~rl .Scouts Inc., New York, 1923) 
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a demand placed upon h~ in the administering or the 
personnel and program problems of the camp, that business 
problems are rrequently neglected. Thus it is not surpris-
ing to read such statements as this one by H. s. Dinock, 
"Very little information was available relative to the 
operating costs and budgets of the camps." 
The growing appreciation of the position of business 
manager leads to a realization that a detailed discussion 
of the problems of administration and finance would have 
a definite place in the .field of reference material on 
recreational camps. Thus this thesis is presented with 
three objectives in mind: 
1. to guide the business manager in carrying out his 
duties, 
2l to aid those camp directors who must assume the 
entire burden of administering a summer camp, 
3. to bring about a fuller appreciation of the 
position of business manager in the minds of those respons-
ible for the operation of summer camps. 
(1) Ibid 
- .;3-
lihapter I 
A PERIOD CAMP OPERATING ON A COOPERATIVE BASIS 
It is only in the United States that camping has devel-
oped into a national habit and an organized industry.l Camp-
ing ~as become one of our profitable industries, and in 
recent years there has been a definite trend toward consoli-
dation in the camp movement. Certain techniques and oustams 
of camp organization have developed and are to be found in 
slightly different form in all camps. Programs have been 
discussed and many aims advocated, but still foremost in 
the minds of those who are establishing camps, has been the 
educational and recreational project. As one camp states,2 
its objectives are "fun, food and freedom." 
Camping, for at least a short period each summer, has 
become a ~ust" on the program of every organization of 
boys and girls. Few of these organizations are financiallY 
able to afford the expensive investment of a camping site, 
with its many buildings, equipment, etc. Many an organi-
zation has embarked on a program calling for the establish-
ment of such a camp, only to find that it was financially 
impossible to secure enough campers to make it a paying 
proposition. 
(1) 
(2) 
Encyclopedia of the Social Sciences, Volume 3, C~p1ng 
(New York, 1937) 
Dimock, H. s., op. cit. 
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Today there is a tendency for four or five organizations 
to undertake to use jointly an established camp for the 
summer. '!'he most common type is a period camp to which an 
organization brings its group of campers, with its own 
directors and counsellors, to camp for a period, say of two 
weeks, and then moves out as another group moves in. 
such an organization may be made up of four or five 
groups from a single city or two, or it may be comprised of 
groups from different towns or counties. When a need is 
felt for such an organization, it must be firmly kept in 
mind that frictions are apt to arise from the many and 
diversified interests of the different groups represented, 
and therefore it is of utmost importance that such groups 
be banded together by a strong agreement. 
one of the best methods is the for.ming of a non-profit-
making corporation. SUch a corporation may be formed in 
the state in which the camping is to be done, by going 
through the customary procedure of filling out the required 
forms, making application for a charter, and filing this 
application with the proper official of the state. ~efore 
doing so, however, it is wise to hold many meetings, to ta1k 
over the many controversial points, and to draw up a set 
of by-laws to cover these points. It is not necessary that 
a constitution be written, as the charter, stating all the 
salient points, will take the place of the constitution. 
Let us consider same of the points that will be 
cover~d by the by-laws. 
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Name. The choosing of a name is a simple matter. Care 
must be taken to select same name that is not an infringe-
ment on an organization already incorporated. Suggested 
names are: Associated Camps, Inc., (Name of Town) Camping 
Association, Inc., (Name of Town) Inc. 
Object. Under this heading should be set forth the 
aims of the corporation. Perhaps a statement such as the 
following will cover it: "To operate, without profit, for 
the mutual benefit of the members of this organization, a 
summer camp." 
Under this topic, it will have to be stated whether or 
not the corporation is to own equipment. It is assumed that 
the camp will be rented. In many cases, camps offered for 
rent will be at least partially equipped. In cases where 
period camps have been organized, it has been found that 
one of the groups has had a previous camp and is the owner 
of much of the needed equipment. Under these circumstances 
the corporation agrees to rent fram the associate member 
their equipment for a stipulated amount with the understand-
ing that the equipment will be repaired and replaced when 
necessary. The rental should be sufficient to cover the 
cost of replacement, and the cost of purchasing new and 
improved equipment. One suggested way of paying is to esti-
mate the replacement value of the present equipment and 
its life. Divide the cost of replacement by the number of 
-6-
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years of life to obtain the yearly payment necessary to re-
imburse the member for the equipment. Then consider the 
ideal equipment necessary for the camp. Estimate the price 
such equipment would cost. Payments made for the rental 
of the equipment would be made with the understanding that 
such money would be invested in new equipment to bring the 
present equipment up to standard. Under such an arrange-
ment, of course, the cost of rental increases each year as 
the worth of the equipment increased. 
Under an alternate plan, the corporation would rent the 
equipment from its member paying the amount of rent as as-
certained before. Any additional money that may be avail-
able would be used to purchase equipment to be owned in the 
name of the corporation. An objection to ownership of 
equipment would be the problem of its disposition in case 
of dissolution. Provision should be made for such dispos-
ition in case of dissolution in the by-laws. 
Membership. This section should centain the names of 
the organizations which are banding together to operate the 
camp as a corporation. Provision should be made for the 
number of persons to represent each member organization on 
the Board of Directors of the new corporation. 
Officers and their duties. Every organization, and 
this one should be no different, should provide for a 
president, vice-president, and a secretary. Their duties 
-'?-
are obvious, but should be outlined in the by-laws: the 
president to preside at meetings, to make appointments to 
committees, to act as ex-officio member of such committees; 
the vice-president to act as president in the abl!ence of tha.t 
officer; the secretary, acting as both recording and fi-
nancial, to keep the minute book and records of all meetings, 
to keep complete record of all financial matters of the 
corporation, and to render reports. Inasmuch as the corpo-
ration is to be formed for the sole purpose of operating a 
camp and therefore is to function but a few months of the 
year, the financial report of the secretary will in reality 
be the report submitted by the business manager. 
Standing Camp Committee. In this section, provision 
should be made for the actual management of the camp. It 
is usual for an organization to delegate to a committee the 
actual carrying out of the plans of the corporation. It is 
suggested that such a committee be formed to have complete 
charge of all decisions affecting the camp. The membership 
or the committee should consist of two members from each of 
the member organizations. ~wo is suggested, because if too 
large a committee is named, difficulty will be encountered 
in getting a quorum at meetings, and a large committee will 
be too unwieldly to be effective. The corporation will be 
best served if one member from each organization be the camp 
director of that group. The secretary of the association 
-8-
should be the secretary of the committee, and the business 
manager should be an ex-officio, non-voting member. ~his 
committee will transact all business in regard to the camp, 
make all decisions necessary to its smooth operation, and 
decide any questions of policy not covered by the by-laws. 
~·inance Committee. This committee should be created, 
with its members appointed by the president, if, in the 
judgment of the organization, such a committee could serve 
a useful purpose. Such a committee is invaluable where 
funds are to be secured by solicitation, donations from 
~~unity Funds, from cake sales, and entertainments to 
supplement the fee paid by the camper. Such a committee 
should contain representatives from the member organizations 
who have proved their worth in this type of work and who 
have sufficient interest in the endeavor to help it to be 
successful. 
Publicity Committee. The president should appoint ~o 
this committee representatives from the member organizations 
who have proved from their past activities their cap~bility 
a~ong these lines and who have should interest enough in the 
proposal to want to see it successful. Such a committee wou~ 
work with a member of the Camp Committee in charge of publi-
city so that the whole community, particularly the parents 
of those children who are going to camp, would understand 
the purpose of the camp. This committee would handle the 
-9-
publication and distribution of the camp folder, newspaper , 
publicity, feature stories, photographs, and other means of 
disseminating information • 
. 
Meetings. Provision should be made in the by-laws for 
all necessary meetings, one the annual meeting. It is sug-
gested that this meeting be scheduled for about November 1 
at which time the business manager's report and the reports 
of the directors should be presented. A second meeting 
should be planned for about February l so that arrangements 
can be made for the coming year. These arrangements must 
include the securing of the business man~ger, the consider-
ation of any additions or changes in membership, and the 
making of any changes in policy recommended at the annual 
meeting. A third meeting in the spring would be the ideal 
time for the election of officers and the appointment of 
committees. 
~omination and election of officers. The by-laws make 
definite provision for the method of electing officers, with 
nominations to be made either by a nominating committee or 
rrom the fllor. For the sake of harmony, it is suggested 
that no officer be a candidate for reelection and that not 
more than one off icer should be from the same organization. 
]urther, the president should be from a different group each 
year, so that eaoh organization would have the opportunity 
of having one of its members acting as president. 
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Election and withdrawal of members. Once the corporation 
is formed, provision should be made in case oneof the members 
should want to withdraw. Such a provision should call for a 
resignation in writing to be submitted at the annual meeting. 
If withdrawal is decided upon after that date, a written 
resignation should be presented to the president at least one 
month prior to the spring meeting, and such a resignation 
should be immediately communicated tocther members, so that 
~t the spring meeting a new member could be elected or other 
plans made in order that the caming season would not be dis-
rupted. The unanimous consent of all members should be re-
quired to elect a new member • 
.. Quorum; The number constituting a quorum should be set 
at a figure that one should reasonably expect to be present 
at a meeting. At meetings of both the board of directors 
and the c~p committee, however, care should be taken that 
provision be made that to have a quorum, at least one member 
of each participating organization be present. 
Conduct of meetings. That there be no chance of mis-
understanding, care should be taken to specify in the by-laws 
that all meetings are to be conducted according to some 
recognized book of procedure. 
Amendments. Provision for amending the by-laws should 
be definitely stated. To amend the by-laws, a written copy 
of the proposed amendment should be in the hands or each 
-11-
member organization at least two weeks berore the scheduled 
meeting at which the amendment is to be proposed and the 
obligation of notifying the members should be placed on the 
organization proposing the .amendment. 
Disposition of surplus fUnds. Because no money can be 
budgeted to the last cent, a well-managed organization will 
have surplus funds. As the corporation is to be non-profit-
making, some provision should be made for disposition of 
these funds. If the organization is to own equipment, the 
solution is evident, for new equipment is always helpful. 
Otherwise, it is suggested that the money be returned to 
the individual organizations in proportion to the number 
of paid campers they had at camp. 
Guarantee fund. Because the corporation is to be with-
out assets, it is necessary for it to be covered against 
losses. '!'he by-laws should provide for an equitable as-
sessment in case of loss. '!'his assessment may be based on 
the number of paid campers, or a minimum number of paid 
campers can be required fer each week with the possibility 
or an assessment in case of loss on those groups whose en-
eampment fall below that number. 
Power to borrow money. Again, because of lack of 
assets. the by-laws should give the board or directors the 
' 
authority to borrow a limited amount of money to begin 
camp operations. It has been found to be a far better plan 
-12-
than asking members to make any payments in advance, and the 
seven or eight hundred dollars borrowed at this time may be 
paid back a few weeks after camp begins for the insignificant 
sum of approximately five dollars. 
-13-
UtiAPI'ER Il 
In choosing a business manager, the board of directors 
must select one who has the personal qualifications and 
the educational background and ability needed for this 
position. 
A well-thought-out application blank should be prepared 
in advance and mailed to applicants for the position. In 
addition to the routine questions as to name, address, age, 
and education, particular attention should be given to 
o~~ice experience, to evidence of organizational and execu-
tive ability, to willingness and ability to do detail work, 
and to personality, steadiness, and poise. References 
should be consulted carerully with the above character-
istics in mind and great care must be taken in the choice 
for the position or business manager for a summer camp is 
not only different from that of the average business manager 
but the securing or the person who may be available ror a 
part-time job is not the easiest of tasks. The manager is 
to come in personal contact with the campers, must under-
stand the aims and objectives or the camp, and at the same 
time must possess ability to work with the directors and 
cooperate with\Jthem, ror without real cooperation, the camp 
-can not be successful. When mailing an application to any 
-14-
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prospective candidate, an outline of the duties and responsi-
bilities of the business manager should be sent to him so 
that he will know definitely what is expected or n~. 
Arter the blanks have been received, they should oe 
oarerully culled and the most liKely candidates invited to 
appear oerore tne coard. or directors and the camp committee. 
The camp committee should be included because the directors 
of the different camps are members or this committee and 
they must work toge~.b.er witn tne ousiness manager. ~t that 
meeting, the candidates, one at a time, should be carefully 
scrutinized and catechized. Provision should be made to 
allow candidates to ask questions. A joint meeting of the 
board of directors and the camp committee should decide on 
which person best fits the position to be filled. 
Once the business ~anager has been hired, he oecames 
a memoer or the camp co~ittee. ne does not have a voice in 
the voting, but is available for discussion and suggestions. 
He should be entirely unhampered in carrying out his duties 
and is responsible only to the board of directors, answerable 
directly to the president. This responsibility of the presi-
dent, however, may be delegated to the chairman of the camp 
committee, providing such a person is not a director of one 
of the encampments. 
ln order that his work may function properly, the manager 
must be in full cooperation with the camp directors. ~n matters 
-15-
such as camp sanitation .and dining room supervision, he works 
with the individual campers under the leadership of their 
counsellors. One can readily appreciate that his is not the 
easiest position in camp, and the manager must be the type 
of person who can secure cooperation with the least amount 
of friction. tie must know how to deal with youngsters and 
reali ze that they are on a vacation and desire to be tree 
from as much supervision and direction as is possible. ~t he 
is successful in obtaining the desired cooperation without 
making it seam a burden .on the campers, counsellors, and 
directors, he will have achieved much toward real success in 
his work. 
The business manager is engaged by the organization in 
order to relieve the camp director from the task of handling 
the financial and management problems of the camp. Thus, he 
will find that he will be called upon to supervise all activi-
ties of the camp with the exception of the care and control 
of the campers after they have arrived at the cwnp. He will 
not be responsible for any of the program work, the assign-
ing or cabins, the rules and regulations governing the conduct 
of the counsellors and campers, excepting in such oases as will 
affect the proper carrying out of his functions, when he will 
work in conjunction with the camp director. Whether or not 
he will take charge of tbe money which the campers pay upon 
arrival depends upon the syetem in vogue in the organization. 
-16,-
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When a cooperative venture is undertaken, it is customary ror 
the member organizations to handle their own collection of 
campers' fees and to pay to the business manager a set figure 
per camper already agreed upon. The difference between this 
figure and the fee is the amount of money the organization 
has to conduct its program activities and pay the salaries 
of its directors and counsellors. However, the business manager 
may find that he is asked to help the director in making these 
collections and very often he will place his business staff 
at the disposal of the director. So, too, it seems likely 
that his staff will a ssist in the housing of the campers. 
At the first meeting of the campers it will usually be neces-
sary for the manager to explain the relation of his staff to 
the camp, and the rules and regulations insofar as they 
affect him. The first duty of the nurse, who is a member 
of the manager's' s.taff, is to see that every camper has a 
I 
physical cbeok:up before entering camp. If a camp store is 
operated, .he must ~nsist that each camper pay over to the 
person in charge of the store, the spending money which he 
has .. brought. to camp.' 
In cooperation with the dietitian, menus will have to 
be made out in advance, usually for the two week's period, 
so that advantageous buying can be done. ~requent consul-
tations with the dietitian will be held in order to take 
advantage of the many opportunities for savings offered by 
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current market conditions. The kitchen and dining room staff 
will be supervised by the dietitian, but the business manager 
is responsible for these employees and must maintain contact 
with their activities. The nurse and waterfront directors' 
programs must be made out, in cooperation with the directors, 
so thatt their time may be efficiently apportioned for the best 
interests of the camp. 
The time schedule and duties of the maintenance men must 
be carefully worked out and supervised by the business manager, 
' 
who Will also act as the contact man with the public as far 
as visitors are concerned, and with state and city officials 
who will make frequent inspection visits, and f'ram whom various 
licenses must be secured. 
The manager must be a really good business man, for one 
of his most important duties is the buying of food and supplies. 
He must be familiar with the sources, the current market prices, 
the most advantageous way of' buying so as to be able to buy 
the best quality for the least amount of money. He will 
find that he will have to prepare a budget, know how to esti-
mate his probable income, kilow where the unexpected decreases 
may come, know how to estimate the probable expense, know 
what unexpected expenses may arise and how to manage his 
camp so that at the end of the season (as well as during the 
season} the expenses will not exceed the income. 
-1?-
He will find that he has two definite problems in the 
opening and closing of camp. rle must so plan his work that 
the camp can be opened efficiently with the least amount of 
time and cost, and yet be ready to swing into full operation 
the day campers arrive. At the end of the season, the camp 
must be closed efficiently and completely. 
During the summer, he must maintain such records and 
books of account that will enable him to be able to render 
reports if called for during the season, to have a continual 
check on his budget figure, and to give a oamplete report 
of the activities at the end of the se~son. 
rn the following chapters, these duties will be dis-
cussed in detail. 
-1~-
Chapter III 
THE BUSINESS STAFF 
As no business manager can possibly perform unaided 
all the routine work that must be accomplished, it becomes 
necessary for him to secure helpers. The help that he 
secures will go far toward . determining whether or not his 
work is to be accomplished successfully. He must have a 
staff in whom he has every confidence and from whom he may 
expect the fullest cooperation. It will be necessary for 
him to make sure that they understand their duties and 
responsibilities, that they are trained to do the work they 
have to do, and that they can be expected to do this work 
with only a reasonable amount of supervision. They should 
be encouraged to take the initiative in doing things that 
have to be done without waiting for definite instructions • 
. 
They should be made to feel free to talk t>ver ~ theiT work 
and problems with him so that any U,#pleasantnesses may be 
removed. His trust and faith in their ability must be in 
evidence and any reprimanding or censuring should be done 
tactfully and in the form of' constructive criticism. .tie 
should never feel that their work is below htm, but rather, 
should be able to give assistance whenever necessity should 
demand it. ]'or instance, i:r he should learn that there is 
difficulty in getting a meal out on time, he must be ready 
-20-
to go into the kitchen and help. In this way, he may ac-
complish much, by both giving assistance and by creating a · 
feeling of good fellowship. 
In a discussion as to the number of helpers needed, the 
policy of using campers must be considered. Unless the camps 
are of a strictly private nature, the boys and girls usually 
have certain duties to perform, duties often referred to as 
"kapers" and under such conditions, the number or paid helpers 
is greatly lessened. 
The business manager definitely knows that he must 
have at least one wate~front director. Whether additional 
help of this kind is necessary depends upon the organization 
of the campsf·for it will be found that many sen:! or members 
of the campers or counsellors hold Life Saving and Red Cross 
Examiner's certificates and can be expected to assist the 
director in his dutiels. Therefore it will be necessary to 
plan for only one waterfront person and it is necessary that 
he be or high grade. 
The position of waterfront director can be filled best 
by contacting schools of physical educa~ion where men and 
women are being trained for this type or work. The Local Red 
Cross, theY. M. c. A., or theY. w. c. A. may be able to 
assist you. 
The nurse is usually the only paid person in charge or 
health on the premises. Some arrangements are usually made 
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with doctors or nearby cities or town who act as camp 
physicians in case or emergency. As part of their duties, 
campers ill orten be expected to assist the nurse with the 
housekeeping of the infirmary and with the keeping of health 
records. 
Probably the one assistant who will do the most toward 
making the camp successful is the cook. Her duties are to 
supervise the kitchen, do the cooking and planning of the 
meals; and to be successful she should be a dietitian. The 
use of the word dietitian inters that certain technical 
courses have been taken and that real experience has been 
had in the planning and cooking of':~·balanced meals. Because 
a woman is superior to a man in cooking for children, it is 
suggested that the dietitian be a woman. It will be neces-
sary to provide her with a male assistant, whose principal 
work will be doing the heavy lirting, washing the pots and 
pans, cleaning the kitchen, icing the refrigerator, and 
caring for the fires. In ,a camp of' 100 to 150, although one 
woman can do all the cooking, she will need help in preparing 
1 
and serving the food, caring tor the kitchen, and supervising 
the dish washing. ~his work is too arduous to expect the 
campers to 4o so it is desirable to arrange for a rull time 
assistant to the dietitian. The kitchen is a very valuable 
part of the camp and it is imperative that it function with-
out disruptions. Much assistance can be expected by the 
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kitchen force tram the campers. ~his is eapecially true in 
the preparation of the vegetables, serving the food, and wash-
ing the dishes used in the dining room. The kitchen man will 
take care of the dishes used in the preparation of food. 
The campers can be expected to assist in the office on 
arrival day, when a counsellor or senior camper can collect the 
money. lt is also possible to have a camper or counsellor in 
charge of the camp store but the business manager would, und~ 
these circumstances, take care of his own bookkeeping. It 
seams advisable to have a girl as an office assistant in larger 
camps or where the maintenance problem is great as the business 
manager will probably be out of the office and even out of 
camp a great deal. The assistant wo~d be at the office at 
all times, doing much of the clerical work and having charge 
of the camp store, which is open a short time eaoh day. 
~he size of the maintenance force depends upon the amount 
of repairs that will have to be done. The owner of the camp 
usually provides a caretaker and it is his duty during the 
fall and spring of the year to do all the repairing. ~e is 
a general all-around man and can do most or this work without 
calling in outside workmen, and the corporation could take this 
man on its payroll for the entire summer. SUch an arrangement 
is ideal and will prove to be the least expensive in the long 
run as the caretaker will pe~fo~ many necessary duties. vuring 
the summer months, expecially if the camp is located relatively 
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near the large cities, he can act as a night watchman keeping 
trespassers from the property. Living quarters may be pro-
vided either on the property or on the road approaching the 
camp. It will be necessary to provide him with at least one 
male assistant during the summer months to do the cleaning 
chores to help with the icing of the refrigerator, and act 
' . 
as chauffeur o~ the camp car. 
The best sources for securing the dietitian are privat~ 
schools which operate on a ten months' basis. Here it is 
possible to secure a cook who has had the experience in cook-
ing for just such a group as will be at camp. Very often 
the dietitian will be in a position to bring her starr with 
her. She will have had an assistant and a kitchen boy at the 
school both or wham will be looking for summer work. lt not, 
an assistant may be secured tram an institution specializing 
in the training of dietitians, for such an institution can 
recommend a student who is looking for practical experience. 
Placement bureaus, expecially those maintained by colleges 
and school authorities, may be of help in securing a kitchen 
boy. ~n securing a boy. for this position, care should be 
to secure one who has had experience in doing manual labor. 
~his job has rather long hours and calls for much heavy 
lifting and hard work. · A boy living in a country town or 
farming area, coming from a large family where he has had to 
do a great deal of work around the house, especially in as-
sisting his mother, is of the best type. 
' 
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In securing a camp nurse a registered school nurse is 
the best a camp can obtain. Here again, is a person wbo has 
had actual experience in dealing with children. The State 
Board of Health can be of assistance in obtaining this person. 
If a school nurse cannot be obtained, the camp can turn to 
hospitals which have nurses available for duty, and it is 
very possible that some nurse will be interested in filling 
this position for the summer. 
The local high school will be in a position to recom-
mend a boy or girl who can do clerical work satisfactorily, 
and can suggest the boy or boys necessary for maintenance 
work. Many boys looking for a combination vacation and 
summer job will be interested in filling this position • 
................... ____________________ _ 
Chapter n: ~-
THE FINANCIAL BUDGET 
From the dictionary, we rind that a budget is a 
'~inancial estimate." A camp budget, then, is a rinancial 
estimate of the camp income and costs of operation. rlUdget-
ing involves planning how the expected income is to be spent 
so that the most good can be derived rrom each dollar. 
~ecause the needs are dirferent, the problem of working 
out a suitable budget remains for the individual to solve. 
where there has been no budget berore, it is not practical 
to fix expenditures rram the start, but a temporary budget 
should be prepared ror a short period. After that period, 
the results should be studied and adjustments made on the 
various items. This practice, carefully rollowed, will 
result in a budget balanced not only in dollars and cents 
but also in the maximum satisraction to be derived rrom the 
particular income. 
In the fo~lowing discussion two types of budgets will 
be considered. First there are those camps which have been 
in bperation for several years. Assuming that they have 
kept adequate records, their budget ror the coming season 
will be based on the figures of the past seasons with adjust-
ments. ~ecause the income of a camp is variable, depending 
~s. it does on the number or campers, the budget rigures should 
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be based on camper weeks. ~he first step is to find the 
total number of camper weeks possible in the season. Thus 
if a camp accamodates 90 campers and the season is for nine 
weeks, the total possible camper weeks is 810. From a ·study 
of the statistics of the past season and the present con-
ditions, it is possible to arrive at a fair estimate o~ the 
number of campers to be expected for the caming season, 
barring unforeseen oceurenoes. A camp may find that it has 
a-. right to expect 90~ capacity tor the season. Therefore, 
its estimated income will be the weekly fee times ?29 camper 
weeks. ln a period camp, a certain fixed fee is paid to the 
operating corporation for each paid camper. If this fee is 
$6, then the estimated income will be ?29 times ~6 or ;4374. 
using the same basis of camper weeks, it is possible to 
estimate the income from the camp store, transportation, and 
guest meals. The total of these items will give the business 
manager his estimated total income for the season. 
In ordinary budget making, expenses are divided into 
fixed and variable. Fixed expenses would include those charges 
that remain the same regar dless of the changes in operations 
such as rent, insurance, taxes, and licenses. Variable ex-
penses are those charges that vary directly with an increase 
or decrease in the operations. ln a summer camp, because the 
season is short, most of the expenses will have to be considered 
as fixed, but food, the largest item of expense will be an 
' , 
exception. ~he next largest item, salaries, is fixed as 
sooB as the possible number of campers is determined and 
the staff hired. The next most variable item is supplies 
and inasmuch as this is a small item, it may be considered 
l • t as a f1xed amoun • Therefore, the next step in the making 
of the budget is to estimate all operating expenses other 
than the actual cost of food for the season, and to divide 
this by the number of camper weeks. For the purpose of 
ca1·rying out an illustration, let us assume that the esti-
mated cost of all expenses, excluding food, comes to -flBOO. 
Divided by the number qf camper weeks, ?29, this shows that 
t:Q.e .cost per paid camper for operating expenses is .approxi-
mately f2.4?. The balance of income is available for food. 
Still using the above figures for illustration, and leaving 
out the income from transportation, store, and meals \as this 
small amount is usually absorbed by loss of ineome _due _to 
vacancies and other emergency adjustments), we note that we 
have $3.53 per camper week for food. But there are non-
paying campers who must be fed from this amount. ..tt'irst we , 
have the director and the counsellors. ~lowing a conserva-
tive estimate of one counsellor to six campers, in a camp 
operating at 90~ capacity we have about 14 members of the 
directors' staff to be f'ed. '!'hen there is the business 
manager 's sta:ff of at least seven members • '1'hus we have , not 
the 81 campers, but 101 people to be fed. This means that 
the :food cost per person per week must not exceed t2.52 to 
insure an even break between income and outgo. 
Under this system of budgeting, the camp is being opera-
ted as one unit with the nine weeks as a basis. It does not 
matter whether one encampment has 70 paying campers and an-
other has 90, for the expenses are distributed over the sea-
son on the basis of the total number of campers. 
~he second suggested method of budgeting is to treat 
each member's camping period as a separate unit. using the 
swme figqres again for illustration, we know that the total 
of the operating expenses, exclusive of food, is '1800. 
Divided over the nine weeks ot operation, this amounts to 
f200 a week. our first step is to estimate the number of 
campers for each week, based on past figures and present 
conditions. Multiplied by the $6 tee paid to the operating 
corporation, we arrive at our estimated income. From this 
estimated income, we subtract the •200 estimated operating 
costs, and the balance remaining is the amount available for 
the cost of food. ~hu~ a camp operating at a capacity of 90 
paying campers will have •340 available for tood, which, 
apportioned on the basis of 90 paying campers, 15 counsellors, 
and seven permanent staff members, will allow $3.03 each per 
' 
week. On the other hand, a camp of 70 paying campers, 12 
counsellors (determined on the same basis), and seven per-
manent statf members will have by i220 for food, or f2.4? 
per person a week. 
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The first method seems preferable, for when a number of 
organizations band together for a cooperative venture, they 
should share in the project together, realizing that there is 
a possibility that some member groups will not fill the camp 
to capacity. operated in this manner, it will be easier to 
distributed the dates of camp. ~ecause some schools close 
later than others, there will probably be a discussion as to 
who will have the first week's encampment. 'l'he last week, 
especially if the camp is to be operated for nine or ~en 
weeks, is not the most desirable. And yet a long season is 
desirable for it gives .a chance of accomodating more campers, 
thus increasing the income and cutting down the ratio of 
operating expenses per paid camper. If a member group is 
assured that it is expected to do the best it can in filling 
the camp and that there will be no penalty attached if it 
does not do so, the allotting of camping dates will be easier. 
Although there should be no requirement of a capacity or near 
capacity camp, it will prove beneficial to have a minimum re-
quirement of campers to assure the organization that members 
are trying to fill the camp. If a camp accomodating 90 camp-
ers operates with fewer than 60 paying (that would be oo 2/3% 
capacity--a smaller percentage could be fixed), in addition 
to the regular fee for each camper, the member organization 
could be required to pay an assessment. This charge could 
be determined by multiplying the number of campers less than 
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sixty by the cost per camper per week of operation, less 
food costs. 
~·or a new camp operating for the first time, another 
method ot budgeting might be useful. Mention has been made 
that it will be necessary for them to set up a temporary 
budget and to adjust it from time to time. What basis shall 
be used for this tempo~ary budget? Although lack of any 
uniformity in keeping budget figures and local conditions 
makes it almost impossible to get enough percentages of 
total income spent for different items of expense to set up 
standards some figures are available and could for.m the 
basis for this temporary budget. In a •Report of the Review 
of Financial Statements of 106 Established Camps Operated 
in 1936, 1" the figures given for a period from 1931 to 1936 
inclusive show that the food cost per person per week, tor 
raw food only, ranged from a high of $2.95 in 1931 to a low 
of $2.53 in 1933, with an average of ~2.78. In a later 
2 . bulletin from the uir1 Scouts, Inc., it was advocated that 
the weekly amount allowed for food for each camper, regard-
less oi the size or the camp, be ,3. It will be seen from 
these figures that it is possible for the business manager 
to set up a temporary figure for the food cost. 
\l) 
(2) 
Heport or the ~eview or ~'Iriancial ~tatements or i06 ~sta­
blishea vamps Olerated in 1936 (mineographed bulletin} 
Information on ff nance for the Established Camp 
\m1meograpnea bULLetin} tulrl Scouts, Inc., New York) 
Arter determining the food budget, the business manager 
should then consider salarie~ the next largest single item 
or expense. 1n the above mentioned bulletin, from an income 
of '8 a week per camper, there is apportioned 30% for salaries 
and wages, but this includes the salaries of the director and 
3 
counsellors. In the "The Budget System" the allowance for 
labor, not including supervision and instruction, is approxi• 
mately 12~. ~hus it seems that an allowance or approximately 
15% of the '6 for salaries would be a satisractory figure. 
'l'his would leave the balance to be expended for operating 
expenses, and would set up a temporary budget for a nine weeks' 
period for a capacity camp or 90 campers as follows: 
Item 
]'ood 
Salaries 
Operating ax. 
total 
.3.00 
.90 
2.10 
f6.00 
weekly 
per paid camper 
per paid camper 
per paid camper 
. .;:,eason 
f243o 
729 
1701 
t4860 
~hese figures, !t must be remembered, ao not taKe into 
consideration the cost or program and the salaries or the 
director and counsellors. With a fee of $8 a week, $2 would 
be retained by the member to cover these costs. If a more 
extensive program is desired than can be provided from this 
amount, it would be necessary to increase the weekly fee, or 
the balance would have to be met by the mamber organization, 
either from its funds, or from donations, or by conducting 
money-raising enterprises. 
( 3) The Budget 8ystem Boy Scouts of America, Region Two 
New York 
J 
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Illustration #1 
CAMP ON-THE-LAKE 
Budget for the Season of 1942 
Actual !Actual lBudget .Actual 
1940 1941 1942 1942 
INCOMES: 
Campers' Fees 
Store 
Extra lleals 
:Miscellaneous "' 
Total Income 
EXPENSES: 
Food 
Kitchen: 
Salaries 
Ice 
SUpplies 
' Transportation 
ruel 
Miscellaneous 
Office and Management: 
Salaries 
Telephone 
~tamps and SUpplies 
Miscellaneous 
.Medical: 
Salaries 
SUpplies 
Totals carried rorward 
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Illustration Hl (cont.) 
CAMP ON-THE-LAKE 
Budget for the Season of 1942 -- page 2 
Totals brought forward 
store: 
Purchases 
SUpplies 
Maintenance: 
Salaries 
Fuel 
Paper Supplies 
Repairs 
Miscellaneous 
uam.p Truck: 
Gas and Oil 
Repairs 
Insurance, Licenses, etc. 
General: 
Rent 
Insurance 
Printing 
Laundry 
Licenses and Permits 
opening and Closing Camp 
Miscellaneous 
Total Expenses 
EXCESS OF INCOMES OVER EXPENSES 
~ctualiActua .. J:rudgetActua 
1940 1941 1942 1942 
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Chapter V 
THE BUSINESS OFFICE 
It is assumed that the office force vdll consist of the 
business manager and an assistant. The office is usually so 
arranged that there is a general office and a private office 
for the manager. The general office should be equipped with 
a typewriting desk, a table at which the manager and the as-
sistant can work, and around which conferences can be held, 
chairs, a typewriter, a telephone, either a filing cabinet or 
a desk equipped with a deep drawer for filing purposes, and a 
closet which can be locked. In some camps, a safe for valu-
ables is part of the equipment. There should be a bulletin 
board or wall space on whihc important notices, licenses, and 
a map of the camp grounds can be posted. If the camp does 
not own a typewriter, one can be rented for the summer months 
from a reliable typewriter company. The manager's office may 
be small with provision for a lockable closet. 
In planning the duties and work of an assistant, an analy-
sis must be made of the work to be done and a time schedule 
made alloting to the assistant such work as can be accomplished 
within the regularly scheduled hours. The assistant will be 
in the office during the day and therefore will be responsible 
for all incoming telephone calls. There must be a telephone 
extension in the infirmary. An extension is a welcomed, but 
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not necessary, addition to the Staff House and the kitchen. 
Inasmuch as the nurse lives at the infirmary and is on duty 
24 hours a day, excepting on her day off, she oan take care or 
all incoming calls when the office helper is not working. The 
administration building is usually centrally located and the 
natural building to which all visitors oome. The assistant 
will be responsible for meeting all callers, directing them 
about the camp, contacting those campers whom they may have 
come to see, if visitors are allowed, and turning away all 
those who have no right to be on the oamp grounds. In addition 
to other duties, the assistant has charge of the camp store, 
which should be in the same building as the other offices. 
The mai~ usually delivered by rural delivery and deposited 
in a mail box on the main road, will be brought into camp at 
a scheduled time each day by the handy man. ~he campers' 
mail box should be a part of the equipment of the store. The 
assistant will distribute the mail alphabetically in this box. 
Staff mail will be put .in a pile for the camp director, and .tAe 
business mail opened a~d arranged ready to be answered daily 
by the manager at a derin!te scheduled time. At that time, 
the manager will dictate letters, giving his assistant any 
checks which are to be mailed. As storekeeper, it will be 
necessary for her to have time for the opening of the store, 
getting the merchandise arranged, etc. berore the campers 
a~rive. usually the store will be opened for -one-half hour 
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after dinner, and at this time alone, campers will be allowed 
to make purchases. ~here will be records in connection with 
this storekeeping which the assistant mus~ keep. 
on Registration vay, the assistant will help in the 
registering or campers. She will also help the manager in 
the keeping of the bookkeeping records and the preparation of 
statistical records. 
lf the assistant lives near enough, she should be al-
lowed one day a week to go home. Many times, however, rather 
than have a definite day orr, she would prefer to have the 
equivalent in time during the week to allow her to go into 
town when the camp car is going, to rest in her cabin, or to 
carry out other personal plans. 'l'he manager should remember 
that this person is us~ally a high school girl and that this 
work is part of her vacation. One who understands this and 
makes allowances for it will find a much more cooperative 
assistant working in his office. under such an arrangement, 
it is possible to secure a girl who is willing to do this 
work for a small salary, with board and lodging. 
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chapter VI 
BOOKKEEPING PROCEDURE 
The most important bookkeeping record at camp is the 
cash record. In making up the budget, an analysis of the 
income will probably show that it comes from camper's fees, 
store, guest meals, telephone (campers paying for outgoing 
calls}, transportation, and medical fees (to be discussed 
under the chapter on Health and safety). Therefore, in the 
setting up of a cash receipts book (Illustration H2, page 39) 
columns are provided for the usual incomes with a miscellane-
ous column to take care of all other incomes. In most aases, 
the camper has paid his registration fee to the organization 
before o~ing to camp. If the business manager is to receive 
the payment from the camper when he arrives in camp, the 
camp director should provide the manager with an alphabetical 
list of campers made out in duplicate on form entitled Report 
of Camper's Fees (Illustration f/3, page-·'.40) • The amount col-
~ected at the office of the member organization will have 
been entered and distributed before these sheets are handed 
to the business manager. The total of Column 1 represents a 
control of the amount the member organization has collected. 
In Column 2 will be entered the amount paid upon entering 
camp and the money distributed to the columns. The total of 
Column 2 will be the amount that has been collected at camp. 
Date Explanation Total 
Receipts 
Fees 
/ 
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Illustration 12 
CAMP ON-THE-LAKE 
Cash Heoeipts Book 
Guest 
Meals 
Camp ' 
Trans- Store Medica+ ~elephone 
portation Deposits 
Miscellaneous 
Account Amount 
-40,- ' 
Illustration #3 
C.A,MP ON -THE-LAKE 
Report ot Campers' Fees 
I<Name of Organization) (Date) 
Total Total Regis- Fee Store ~edical 
Name ot camper Paid Paid tra- For Deposit Fee 
At At tion prafts 
Off'ice Camp 
'l'OTAL 
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Under store deposit, should be entered any amount the camper 
pays to his credit for use in the store or in purchasing craft 
materials. one of the rules of the camp should be that no 
camper should be allowed to have money on his person or with 
his belongings, as it is much safer deposited in the store 
bank with the balance unexpended to be returned when he leaves 
camp. The original of this financial sheet is given to the 
camp director as a permanent record for his organization; 
the duplicate kept by t~e business manager. 
After all campers have arrived, the business manager 
should prepare a summary (Illustration #4, page 42). The 
first two sections of the report serve as a proof that the 
totals of the ~eport of Campers• Fee is correct and give the 
summary of the total fees paid. The statistics concerning 
the number of campers and counsellors is necessary to de-
' . \ .. 
term~ne the amount due to the operating corporation. It will 
pe noted that the number of campers multiplied by ~6 gives 
the total due from campers • '!'he next item shows the method 
or- handling extra counsellors. one of the policies to be 
determined in drawing up the by-laws is the number of free 
counsellors to be allowed each group and as has been pointed 
out, this number is usually based on the number of paid 
campers. If one counsellor is allowed for six campers (a fair) 
average), then the member organization .is required to pay the 
food allowance for any extra counsellors they may bring to 
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Illustration 114 
CAMP ON-THE-LAKE 
swmnary Report of Campers' Fayments 
(Name of Organization) (Date) 
RECEIPTS: 
Registrations 
Fees for Crafts 
Store Deposits 
Medical Fees 
Total Receipts 
COLLECTIONS: 
At Office 
At Camp 
Total Receipts 
STATISTICS: 
Number of Paid Campers 
Number of Counsellors 
DUE TO CAMP ON-THE-LAKE: 
Fees: Campers c $6 
---r~Counsellors 0 $3 
Store Deposits 
Medical Fees 
Total · 
SE'l'TL]J(ENT: 
Amount collected at camp 
Amount due Corporation 
Balance due to/from (Name of Organization) 
__ .. . Signed: 
• ---
'---
$ __ _ 
··---
$ 
---
*---
$ __ _ 
·------
BUsiness Manager 
Di"Tector ot (Name of Organization) 
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camp. When the amount due to the corporation is figured, it 
is necessary to reconcile this with the amount collected at 
camp and an adjustment will probably be necessary. If the 
amount collected at camp does not cover the amount due to 
the corporation, the member organization must pay the balance; 
· if more has been collected than is due, the balance is to be 
paid to the member organization. This report should be signed 
by the business manager, and the camp director, after being 
made acquainted with the facts, should sign his name to 
indicate his approval. A copy should be given to the camp 
director for the permanent files of his organization. 
Unless there is a modern safe on the premises, the business 
manager should make arrangements for depositing the money on 
the day it is received. If the bank does not have a night 
deposit vault, it will be necessary to make arrangements so 
that some official will be at the bank after hours to re-
ceive this deposit. 
After this summary sheet has been approved and a settle-
ment of the cash effected, an entry should be made in the 
cash receipts book showing the total amount received and 
distributing the money to the proper columns. 
As it is necessary to have a cash fund on hand at the 
camp for emergency expenses, a petty cash system on the 
imprest basis, should be created. This is done by cashing 
a check made payable to Petty Cash. The money should be kept 
in a tin box, looked in a safe place in the office. Petty 
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cash vouchers (Illustration #5) must be made out each 
time any money is taken from this box. These vouchers may 
Illustration #5 
PETTY CASH VOUCHER 
Received from 
Dollars i_ 
For 
signed 
lJate 
oe purchased at any stationery store in blocks and do not 
have to be printed specially. If money is taken from the box 
for a shopping trip, a temporary voucher is made out. Each 
time a purchase is made, a "slip" should be obtained. Upon 
returning, the shopper settles with the petty cash box, re-
turning ~ any unexpended cash and putting into the box slips 
that total to the amount expended. The temporary voucher 
is then destroyed. The petty cash should be balanced daily, 
with the total or the vouchers in the box, plus the cash on 
hand, equaling the original amount. The cash slips, when the 
is depleted, should be c~ssified according to the distribution 
columns in the purcbase book and ·placed in an envelope, with 
the distribution, the date, and the number of the reiabursing 
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check written on the outside. A check should be drawn, pay-
able to petty cash, for the total amount of the vouchers. 
The distribution on the envelope serves as the basis for an 
entry in the purchases book. 
The cash payments boo~ (Illustration #6, page 46), because 
of the distributional columns in the purchase book, is quite 
simple. Three columns are provided--amount of check, dis-
counts taken, and accounts payable. The basis for entry in 
this book is the check book stub, as all payments except those 
made out of the petty cash fund will be by check. ]'or this 
reason, it is important that the business manager exercise 
care in making out the stub. 'l'he stub should show the firm 
to whom the check is issued, the amount of the check, the 
amounts of the invoices being paid by the check, the invoice 
numbers, and the discount. 
To assure the business manager that every invoice and 
bill is being correctly handled, it is advised that a pur-
chases book (Illustration #7, page 47) be designed that will 
record every invoice or bill as it is received. The pro-
cedure in handling all invoices received in camp is as 
follows. The a ssistant in the office, upon opening the mail, 
sorts all bills so that they are sent to the person authorized 
to receive the goods. That is, the nurse should receive all 
bills for medical supplies; the dietitian, all invoices for 
goods received in the kitchen. Those responsible should ap-
prove the bills, indicat i ng that the goods have been received 
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Illustration #6 
CAMP ON-THE-LAKE 
Cash Payments Book 
Date Name ot Creditor .Amount o'f Discount Accounts 
Check Payable 
-':I 
Illustl at ion f/7 
' 
CAEP-011 ... THE- .l..t\!ili 
Purch~ f?es Book 
• 
D I s T R r B u T I 0 N 
Accounts Date .tf . Name of creditor Payable Btore Kitchen Office 
Medical Maintenance M.f see ~~aneous 
:E'ood 
Acct . ~ml.O\ nt Acct . .Arlount Acct . Amount Acct . Amount 
Acct . ..e-<.lJlOUDt Acct . Amount 
-. 
' 
-
·-
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and that the quantities are correct. It may be that the 
business manager has given permission to one of his staff to 
buy these goods, and in such a case the prices should also 
be approved. This approval of quantity and price is usually 
indicated by initialing each item and the prices. 'l'he business 
manager should check each bill and initial it. The clerk will 
check the extensions and totals. 'l'hen the invoice will be 
entered in the purchases book, being given a number which 
usually corresponds with the page and line on which it is 
entered. Thus, if an invoice is entered on page 3, line 20, 
it is numbered 3-20. The presence of such a number, usually 
placed in the same locat.ion on each bill, such as the upper-
left hand corner, is an indication that the bill has been 
entered into the purchases book. The bill is then filed in 
the "unpaid" file until payment is made. 
Not only does the purchases book serve as a book of 
entry for all bills, but it is also the book in which a 
distribution of expenses is made. In designing this book, 
·the business manager must have in mind the Income and . Expense 
Report he is to make at the end of the season. The expenses 
must be distributed so as to give an analysis of them for 
use in this report. lt would be possible to set up a .column 
for each of these expenses in the purchases book, but this 
would make the book unwieldy. Instead, a column is pro-
vided for each major classification. Within the column is 
provided space for classifying these expenses under the 
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major heading. '!'his is called the account column. In many 
accounting systems each account would be assigned a number, 
but it is also possible to use a code letter. Each amount 
is entered into the proper column and then classified as to 
the particular expense. These amounts are then posted to 
Analysis ledgers, (Illustration HB, page 50), one ledger 
being kept for each class of expense. ~hese ledgers serve 
the business manager by giving him a detailed analysis of 
the expense items shown in summary on the purchases book. 
The expense classification with subsidiary accounts and 
their suggested code letters might be as follows: 
ntchen: 
Salaries 
Ice 
Supplies 
.Paper Supplies 
Freight . 
Soap 
Fuel . 
Miscellaneous 
Office: 
Salaries 
Supplies 
Postage 
Telephone 
Miscellaneous 
Medical: 
Salaries 
Supplies 
Miscellaneous 
s 
I 
Su 
];I 
Fr 
So 
F 
J4 
s 
Su 
p 
T 
M 
s 
su 
M 
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14aintenanoe: 
Salaries S 
SUpplies SU 
Fuel F 
Paper SUpplies P 
Kerosene (tor lan-
terns) K 
Repairs R 
Gas and Oil (f'or 
truck) G 
Repairs to Truck RT 
Miscellaneous M 
Miscellaneous or General: 
Rent of' Property RP 
Rent of Equipment RE 
Insurance I 
Publ+city P 
Laundry La 
Licenses L1 
Opening Camp OC 
Closing Camp CC 
Interest Int 
Waterfront w 
Illustration #8 
Analysis of Office Expenses 
Total Salaries Supplies Postage Telephone Misc. 
' 
. 
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All bills should be paid so as to take advantage of 
discounts offered. In many offices the unpaid bills file 
is divided into thirty-one sections, one for each day of 
a month and the bills are filed under the last date on 
which payment must be made in order to take the discount. 
It should be the responsibility of the assistant to see 
that the business manager is acquainted each day with the 
bills which must be paid on that day to gain a discount. 
When a check has been made out for the bill, a nota-
tion should be made on the bill showing the word "Paid", 
the date and the number of the check. A rubber stamp can 
be purchased for this purpose. The discount should be sub-
tracted from the amount of the bill, so that th~ net amount, 
corresponding with the check, is shown. This bill is then 
filed with the paid bills under the firm's name. 
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Chapter VII 
PURCHASING PROBLEMS 
careful budgeting cannot increase your income, but a 
good buyer can secure more tor the same amount of money. 
In his book "Consumers All", 1 Joseph Gaer estimates that 
good buying can increase an income 20% as compared to care-
less and planless buying. The first principle of good 
buying is to know the facts about the different qualities 
of the products bought. It is only recently that we began 
to have some standards of measurements for food. Every 
~nufacturer and large-scale purchasing agent was able to 
buy on specification so .that they knew in advance all the 
facts about the goods and could expect the goods delivered 
to be as represented by the producer. The small purchaser, 
however, was at a loss. He had to buy according to one or 
more of the several guides that were at his disposal, none 
of which was infallible. 
Consider these guides at his disposal. First, be may 
buy largely tram personal experience. To gain experience 
through trial and error . is expensive. Then he may use 
prices as a guide. As a general rule, more money buys either 
a better quality or a greater quantity. But many studies 
(1) Gaer, Joseph Consumers ill (New York, 1940) 
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have shown that this is not always to be relied upon. Most 
goods today are not sold by bulk, but in packages. The size 
of the package is most lisleading in a great many articles. 
lt is only by studying the net weight, as printed on the 
container, that he can rely on this guide. He may buy ac-
cording to grade. A•l symbolizes, according to the accepted 
meaning, the best quality; but what about A-1 in silver 
plating? It. represents the lowest quality. Then, how will 
be interpret such gradings as "select", "standard", "prime", 
"fancy", and "choice". Another accepted guide is established 
brands. However, it is usually the rule that you pay a high-
er price tor an established brand. It has cost a producer 
time and money to establish his brands, usually through the 
medium of advertising. The consumer must pay this cost. 
Also, same brands when first put on the market are excellent, 
but the quality has been known to drop when the name has been 
established. Gaer1 poi~ts out that there are 10,000 brands 
of flour, 4,000 brands of corn, just by way of illustrating 
the fUtility of attempting to discover which brand is superio r. 
One of the best guides that he can have is the ~nited 
States Government grading specifications for the many kinds 
of food. The Bureau of Standards, a division of the Depart-
ment of Commerce, has for its main purpose the setting of 
(!) ibid. 
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standards ror all goods. Even though these standards are 
primarily for industry and government, certain services are 
available to the consumer. One, for instance, is the Food 
and Drug Administration. An honest attempt is being made 
to set certain standards for food based on size, shape, con-
dition, maturity, and color. For the most part, although 
these standards are not mandatory, they are accurate guides 
if you find a dealer using them. The government sets cer-
tain standards, some of them to be discussed later, and if 
the goods meet the highest recommendation, they are marked 
"U. s. Grade A." Again, however, as you will note, a stan-
dard system of marking is not used by the government. 
Before discussing particular purchases, there is one 
other hi_ghly recommended guide. That is the word ot a 
dealer who has a reputation for fairness, honesty, and 
reliability. many dealers have their own testing labora-
tories and have set up standards and specifications which 
the goods they handle must meet. And so, lacking accurate 
government grading, the best guide is the reputation of 
the dealer. 
It seems advisable, when considering the food purchases 
for a season, to Pl'ep.are a specification sheet. t Illustra-
tion U9, page 55) The sheet should give the location of the 
camp, the method of delivery, whether freight is to be "pre-
paid" or "collect", how the goods are to be paid for and the 
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Illustration fl9 
CAMP ON-THE-LAKE 
Western, Mass. 
Food Specifications 
~cation; 10 miles ~ram ~unbeam \Route .#45, between Bollen 
and Chester}, turn right on Route #165 at ~unbeam. 
Large sign on right 6 miles from b1mbeam. Turn right 
at sign. Road is well marked with camp signs. 
Food Specifications: Camp operates on a per capita oost 
of f3.50 a week. Food must be wholesome and good, but 
not of a fanoy variety. Campany is asked to quote 
lowest price of the best adaptable grade. Please give 
count on canned f'rui t. 
~otes: All prices delivered. 1wo large deliveries, one to 
get to camp specifically on June 22 or the morning o~ 
the 23rd; the other about July 31. Smaller reorders 
during the season. 
we reserve the right to divide our order, placing a 
partial order with each competing firm. 
we understand that we are not protected from a rise in 
price,. and that we will be given the advantage of any 
decrease in price. , 
Further, we are to have the right of returning all un-
opened packages and used cans, even though packing 
cases may be opened. · 
~uantity · Size or 
lJ$ed Last Name of Bood .· eontainer Special Notes 
Year 
. 
. 
' 
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probable size or each order. Note in the accompanying 
illustration how dependence is placed upon the dealer. 
Under food specifications, the statement is made "Food must 
be wholesame and good, but not of fancy variety." These 
specifications should be submitted to at least three dealers 
whose reputation is good and with whom you would be willing 
to do business. 
A comparative price sheet should be made up. lillus-
tration #10, page 57) As the quotations are .received from 
the bidding companies, their prices should b~ written down 
in the columns. care 'should be taken that prices are com-
pared for the same items. Note carefully that quotations 
are for 110 cans, if you specify UlO cans, and whether the 
prices are for a dozen or for a case, usually containing 
six #lO cans. 
· As noted in Illustration #9, the business manager does 
not obligate himself to buy from one firm. ~hen all prices 
have been received, he should study tham carefully, marking 
with a red crayon the lowest price on each article. From 
these marked prices, it is then possible to make up the 
initial order.· If one company quotes the lo~est price on 
only a very few articles, it seems best not to consider that 
company but to do all buying from the other two firms. lt 
might be advisable to divide the .initial order between the 
two lowest bidders in order to determine which brand is more 
appealing. 
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Illustration #10 
Comparison of Bids Received on Food+ 
R,uantity Size Prices SUbmitted•• Used 
ot .i!'ood ot Special Last Name Con- Co. A eo. Jj co.c .Notes Year taineJ 
Indi ~at~ bl and 
' pric ~~ qual ity,
a ~d couz t 
~ - L-------~ --..... ' r-
~ 
* A wide sheet of paper should be used in order to 
provide enough space to write in the brand, the price, the 
quality and the count as submitted by the different rirms. 
•• A column should be provided tor each firm to which 
a copy of the food specifications is sent. 
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Here are a few general rules for buying: 
1. Buy in quantities whenever possi~le, but alWays 
stock a few #2 or #2i cans to supplement so that a #10 can 
need not be opened _ for the few extra servings that might be 
needed. 
2. Buy by weight; if goods are not sold by pound, 
figure the price on that basis. 
3. Check to see if a u. s. Government grade is given. 
4. Remember that it is not always necessary to buy 
foods that look the best. Middle or lower grades may have 
less eye appeal, but they are equally nutritious as the 
top grade. 
5. Be versatile when you go shopping. Have your menu 
planned so that substitutions may be made to take advantage 
of alternate choices which may be cheaper, but serve the 
same purpose. 
6. Buy foods in season so that you can buy them when 
they are especially plentiful and therefore cheapest. 
7. Take advantage of local markets. Get to know the 
local far.mers. lf they are unable to sell at market, or if 
they have not enough produce to take to market, they will 
usually sell very reasonably. 
s. Huy ,in bulk whenever possible, avoiding expensive 
containers. Some of the articles sold in bulk are rice, 
sugar, spaghetti, cornflakes, dried fruits, ete. 
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g. Get acquainted with the grades and standards of 
foods and what they mean. 
10. Ask questions. An honest merchant welcomes re-
quests for information. Let him know you are interested 
and want to learn. 
A few specific rules for buying may be helpful. The 
author has accumulated from experience the following which 
will be of considerable interest and assistance. 
Buying meats. Meat is usually graded as prime, choice, 
good, commercial, and utility. The blue government stamp 
on meat does not signify grading, but shows that the meat 
has been rigidly inspected for quality. Cheaper cuts of 
meat can be cooked so that they are just as tasty as the 
more expensive cuts, and pound for pound the lean meat of 
the inexpensive cuts is as nutritious as the lean meat in 
the more expensive cuts. ±he most important rule in meat 
cookery is to keep the temperature low most or the time. 
This is true for stews, potDOasts, oven roasts, and all 
the less expensive cuts of meat. 
~·he best qua~ity cuts of pork are wrink~e-:free w1.th 
a thin smooth skin. Poor quality is soft and flabby. , 
'i'op-grade hams have a moderately small shank, and are short 
and thick. Shoulders and butts are very often sold in 
place of more expensive hams. These may be either fresh 
or cured. The fresh pork butts are to be especially recom-
mended for a roast • 'I'hey average about six to seven pounds 
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in weight and with the exception of a sma~l blade bone, 
which can be eas~ly removed, they are free of bone and ean 
be readily carved. All pork should be cooked thoroughly. 
Flank and brisket are relatively low-cost cuts o~ beef 
and can be used for either stews or boiling. uorned, they 
make an excellent corned beef entree. For a pot roast, the 
chuck, round, shoulder, or the rump may be used. ~he higher 
cost cuts, sirloin, porterhouse, or rib, should be bought 
for steaks or roasts. When buying hamburg, depend upon your 
reliable dealer to give you a good grade of meat. Usually 
the small pieces from cutting meat will be ground for you by 
him, and you will have a better grade at a cheaper price than 
~f you specify a particular out to be ground. 
veal is from very young calves, three to eight weeks 
old, and is most plentiful from January to J"uly. '!'he veal 
that is available from J·une to November is from calves be-
tween three and ten months old. The breast, chuck and shank 
are inexpensive outs that may be used in fricassees. ~he 
bigher-oost outs, round and loin, are used for roasting. A 
very tasty meat loaf may be made if the inexpensive cuts 
from the heel and the shank are ground. 
Lamb is tender at any age. Spring lamb, three to five 
months old, is plentiful from May to September. The shank 
and flank may be used in stews or ground for patties or meat 
loaf. The leg and ohuok or forequarter, if boned, are excel-
lent for roasts. The higher-cost cuts, loin and rib, are 
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used mostly for chops. 
Buying butter. The United States Department of Agri-
culture has established grades for butter based on flavor, 
body, color, salt, and style of packaging. ~he highest 
score is 93. Remember that the score does not refer to per-
centage of butter fat. Any butter containing less than 80~ 
of butter fat is considered an adulterated product. Gener-
ally speaking, 93 score butter is a butter wtth a "fine, 
pleasing flavor"; 92 butter, a "pleasing flavor•; and 91 
score, a but~er in which the flavor has been found to be 
"fairly pleasing." Butter scoring from 89 to 93 is suitable 
for table use, that below 89 should be used only for cooking. 
Buying eggs. Remember that the eolor of the eggs has 
no e1'1'ect on the quality. Eggs are usually graded as u. s. 
Grade A or u. s. Extra, Grade B or u. s. Standards, and u. s. 
Trade. To test, a first grade egg, when broken will have a 
yolk that stands up like a ball, with a clear white which 
holds firmly around the yolk. As an egg steps down in quality, 
the whites begin to thin and will break away from the yolk. 
~w quality eggs have a very thin white which breaks entirely 
away from the yolk and should be used only in cooking dishes 
where egg flavor does not count greatly. 
Buying canned vegetables. Grade c vegetables are as rich 
in food value as urade A and Grade ~. The vegetables in 
Grade C will not be so appealing to the eye, nor so well-
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selected for flavor and color as the higher grades. in 
buying peas, which are usually sold by size as well as grade, 
a savings can be effected by buying what is known as "run of 
the pod." They are of good quality, but have not been sized. 
The Grade A vegetables are often sold as "fancy", the Grade B 
as "extra-standard", and the Grade c as "standard" or even 
"sub-standard. 11 
Buying canned fruits. Grade A or "fancy", Grade B or 
"choice", and Grade 0 or "standard" are the usual gradings 
for canned fruits. All below the third grade are known as 
"seconds." Also, some fruits are canned as "water" or "pie" 
grade. Again, the difference in grade is one of eye appeal. 
in the fancy grade, the canner is servicing the consumer who 
insists that each piece of fruit be of one size, the same 
shape, free from blemish and packed in heavy syrup. when 
one considers that the syrup is but boiled sugar and water, 
he thinks before he pays the extra price. There is one im-
portant consideration in the buying of canned fruit. The 
business manager should ask, when prices are quoted, for the 
count in each tin. ~he larger fruit is usually packed and 
sold as ~rade A. This means that it may be possible, because 
of the size of the fruit, to serve but one piece to eaoh 
camper, whereas if a lower grade was bought, because of the 
smaller size, two pieces would be required. ~he smaller 
fruit is recommended because the child is more impressed by 
the number of pi eces served than the size of the piece. A 
camper was heard to remark to another camper, after their 
first few days in camp, at which he had been served a whole 
banana one morning for breakfast and a whole orange the next, 
even though they were of small size, "uee, they feed .you swell 
here. At the last camp l was at, they gave you only a half 
of .a banana and a half an orange. u Yet, it was possible 
that the half of each fruit served, because of its larger 
size, had cost more. 
~ying fresh fruit and vegetables. Here the rule of 
buying in season applies. As fresh fruits and vegetables are 
perishable, they should be bought in small quantities and used 
as soon as possible after . buying. tiananas, when green, are 
starchy; but the well ripened fruit, distinguished by the 
brown speckles on the skin, are easily digestible for the 
starch is converted into fruit sugar. huckleberries have 
· larger seeds than blueberries and are more aciay. Canta-
loupes are sold by the size of containers and the size of 
the fruit. J.n buying, the manager should consider the cost 
of each piece and the number of servings he can get from the 
piece. Most £ruits should be kept in a cold refrigerator 
(350 to 40°) until served. It is not necessary, however, 
to keep watermelon cold, except for a short time to chill 
it before serving. 
Vegetables should be bought by weight. Size and methods 
of packing will vary the amount packed in a container. Vege-
tables should be unwilted, sound, and free from decay if they 
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are fresh. The manager should not take advantage of special 
prices for food not in perfect condition, because the cost 
of the salvaged food will probably be more than if perfect 
goods were bought in the beginning. Celery not properly 
blanched, may be blanched by covering the crate for several 
days with water-soaked gunny sacks. Dandelions are excellent 
for children and should be served whenever they can be ob-
tained. Corn should be bought from the local far~er and 
served as soon after being picked as possible to enjoy its 
richness. Peas are another vegetable that should be bought 
locally and eaten as soon as picked. Tomatoes should not be 
kept in cold storage. 
Fresh vs. canned· citrus fruits. There has been a great 
deal of discussion in the past few years on the relative 
merits of canned and fresh oranges and grapefruit. Canned 
citrus products are packed to hold their flavor and vitamin 
potency for at least a year. Experts suggest that the citrus 
· fruit juices should be poured back and forth between two con-
tainers for a minute or so to improve the taste. Grade C 
grapefruit juice may not be so delicately flavored, may con-
tain more pulp and more oil than Grade·A, but like all Grade C 
canned foods, it is wholesome, nourishing, and well-flavored. 
It can be bought either sweetened or unsweetened, children 
preferring the sweetened kind. Canned orange juice is the 
unfe~ented juice of properly matured fruit, with or without 
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added sugar, which has been pasteurized sufficiently to 
prevent spoilage in a sealed container. In the past few 
years, the method of canning has been improved vastly and 
the business manager would do well to consider canned orange 
juice where it is impossible to provide fresh orange juice 
because of the cost of preparing. If your camp is located 
near a large city, it may be possible to buy fresh orange 
juice delivered in the morning from a local enterpriser. 
There is also on the market a frozen orange juice worth in-
vestigating. 
When buying oranges, whether from juice or for eating, 
it is a good idea to buy them by the pound. The size of 
oranges and grapefruit determines their market price. Cali-
fornia oranges are noted for their color and Florida oranges 
for their juice. Oranges, as are srapefruit, are measured 
by the number that fit into a crate. Large oranges range from 
the biggest size, No. 80 {that is, 80 to a crate), down to 
No. 126. Medium sized oranges run from 150 to 218 to a 
crate, and small oranges begin at 252 to a crate and run all 
the way down to the kind that are almost the size of golr 
balls which come 392 to the orate. Grapefruit range in size 
usually from 28 to 126 to the crate. For table use, No. 216 
oranges and No. 64, 72 or 80 grapefruit are recommended as the 
most economical. 
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All mature oranges are not orange colored. Growers and 
dealers handling oranges that are not naturally orange colored 
often process them to give them that color. Same dealers use 
a gas treatment and others, a dye. Oranges that are dyed 
must be stamped "color added." This dye is harmless, but 
occasionally in applying it the fruit may be overheated. For 
this reason, the fruit sometimes has an off-flavor and may be 
more susceptible to decay because of skin . injuries. 
When buying oranges, avoid the purchase of puffy, 
creased, or excessively light fruit (light in weight), fruit 
that looks watersoaked, moldy, wilted, shriveled, or flabby. 
Do not be afraid of slight scars, scratches or discoloration. 
Juicy grapefruits are thin skinned and heavy. The coarse-
skinned, puffy or spongy fruit are acceptable but will con-
tain less juice. 
Grapefruit segments are canned in three grades, A, B, or 
"broken." Broken grade may be of very good quality, but is 
packed from broken segments. As yet, a satisfactory method 
of canning orange segments has not been perfected. 
Buying sa~on. The main di~ferenee between red, pink 
and chum salmon is one of price. Red salmon r etails for two 
to three times as much as chum. salmon while pink salmon comes 
in between the two extremes. Chinook and Sockeye contain 
more oil, have a more delicate flavor, take longer to mature, 
are less plentifUl, and thus cost more. Despite the di f ference 
in oiliness, the salmons are approximately equal in food 
value and one of the best foods for children, containing 
good sources of Vitamin A and D and protein. When prepar-
ing salmon, it is important to remember that there are valu-
able vitamins in the liquids. (In fact, the liquids from 
-
all canned foods should be kept; those from vegetables going 
into soup stocks, and those from fruits into a mixed fruit 
juice drink.) The business manager will do well to remember, 
especially when buying salmon for a loaf or souffle, that 
the less expensive kinds will be just as satisfactory. 
Every food has something to add to health and strength; 
there is no one perfect food. So too, there is rio one per-
fect plan for meals. There are many different combinations 
of food that will give the bodies the nourishment they need. 
Choose the best possible meals that your budget will allow. 
Rules for well-balanced meals are simple. 
Purchasing supplies. The business manager will find 
that the wholesale houses from wham he buys his food will 
also carry a full line of janitor supplies. A camp will be 
as clean as the manager insists that it should be, but he 
must remember that in order to obtain the degree of cleanli-
ness he desires, the proper cleaning aids must be bought for 
the staff. 
If the dish washing is being done by hand, a soap must 
be bought that will not injure the hands. Washing powders 
and soaps may be bought in 50-pound drums or 200-pound barrels. 
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A list of supplies needed would include: 
Liquid Ammonia 
Brooms (One broom should be supplied to each main build-
ing and each cabin) 
Dustpans (one for each building) 
Disinfectants 
Steel wool pads 
(for scouring pots, pans, and stove) 
Liquid soap (if dispensers are used in the lavatories) 
Toilet paper (The most economical to use is that which comes 
in rolls. When checking prices, make sure that 
the number of sheets to a roll is specified.) 
Insecticides 
Mops 
(for flies, roaches, ants, and ~ther insects) 
(Check carefully on the weight and sizes. Do not 
get a mop that will be too heavy, when wet, for 
efficient use.) 
Mop pails ( the self-wringing mop pail is more efficient) 
Paper towels 
(These should be supplied at least to the kitchen, 
infirmary, lavatories used by guests, and to the 
lavatories in the main buildings. Campers furnish 
their own towels which they will use in the lava-
tories near their cabins.) 
Cleansers (A type of cleanser is needed to clean the counters, 
equipment in the kitchen, and the porcelain fix-
tures in the lavatories.) 
Matches (Only sa~ety matches should be used and those should 
be kept in tin boxes. If lanterns are used in camp, 
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they should be lighted by one person at a certain 
place each night.) 
Paper cups 
(The camp should be provided with sanitary type 
of drinking bubblers so that cups are not neces-
sary for drinking water. However, it will save 
considerable dish washing if paper cups are used 
to serve fruit juices and also if they are used 
for out-of-door meals.) 
It would be well for the business manager, in addition 
to including these supplies in his specification sheet sub-
mitted to wholesale grocers, to get price quotations on the 
paper supplies from wholesale paper s~pply houses. 
~he medical supplies for the infirmary should be pur-
chased from a reliable wholesale drug concern. A list of 
the supplies needed should be made by the resident nurse or 
' 
the attending physician. 
No attempt will be made he~e to discuss the purchase 
of equipment, but if the business manager is .called upon to 
assist the owner of the. equipment in replacing that is use, 
he wi ~l find many reliable dealers catering to hotels and 
re~taurants who will be of assistance to him. 
For information on the purchasing of sheets, blankets, 
and towels, the business manager is recommended to secure a 
copy of the free booklet "Guides for Buying Sheets. ~lankets 
and Bath Towels", No. 175oF, issued by the Office of Informa-
tion, u. s. Department of Agriculture, Washington, D. c. 
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Receiving, Checking and Storing Food. The food storage 
space in a well-planned kitchen is divided into three parts: 
refrigerator, cool room, and dry room. Into the refrigerator 
should go the perishable foods which must be kept at a low 
temperature, such as milk, meats, butter, fruits, and all 
opened canned foods. care should be taken in stacking the 
foods to allow for a circulation of air around the containers. 
The refrigerator should be cleaned out weekly, the shelves 
and floor washed; and no spoiled foods should be ever allowed 
to collect at any time. 
In the construction of the modern refrigerator of the 
walk-in type, a buffer room is usually built. If this roam 
is large enough, it may serve as the cool room. The purpose 
of a buffer room is to provide the refrigerator additional 
protection from the heat of the kitchen. Instead of enter-
ing the refrigerator directly from the kitchen, entrance is 
made from this buffer room, which opens from the kitchen. If 
the room is large enough, it will permit the storing of vege-
tables and other foods which should be kept in a cool place. 
since leafy vegetables should not be kept in the refrigerator 
for it is too moist and they spoil quickly, many camps provide 
space in a cellar for the storing of vege~ables. The dry 
roam provides for the storage of non-perishable foods. care-
ful planning will place those articles most used so that they 
are easily accessible. When the initial order is received, it 
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is not necessary to unpack everything from their cases or 
boxes. Inventory taking is much simplified if they are al-
lowed to remain in the boxes and removed as they are needed. 
For instance, in a camp of 100, five #10 ca~s of vegetables 
will be needed for a meal. A case should be opened, the five 
cans removed to the kitchen and the other cans placed on the 
shelf. It is well to provide against rodents, especially in 
the storing of dry cereals, flour, and sugar. A small tin-
lined or wire-lined closed will suffice. Elour, sugar, cocoa, 
and cereals bought in bulk, may be emptied into galvanized 
barrels which are provided with a cover and care should be 
taken to see that they are kept covered at all times. There 
is a chance of flour and cereals beeoming .wormy during the 
hot summer months, so that they should not be bought in too 
large a quantity, nor should they be kept in too hot a place. 
When the goods are delivered, the order will be ac-
companied by a delivery slip. lif this is not done, insist 
that your dealer do so.) As the goods are unloaded, the 
business manager, or someone delegated by him, should be on 
hand to check the articles as they are received. WAoever does 
receive the .goods, should initial the slip indicating that 
everything was received, in good condition, as listed on the 
slip. This delivery slip is then placed on file to be compared 
with the bill when it is received. 
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Chapter VIII 
FOOD AND FOOD SERVICE PROBLEMS 
Planning meals. Successful meals are as dependent on 
intelligent planning as they are on wise buying of materials. 
Menus are planned around the equipment available and the 
number and skill of the workers. The allowance for food in 
the annual budget, the market conditions, with a study of the 
foods that are abundant and cheap, and the weather conditions 
must all be taken into consideration. At all times well-
balanced meals are the aim of the dietitian who knows that 
variety is usually a guarantee that meals are dietically 
sound. In order to insure variety in meals, the menu-maker is 
always on the lookout for new :roods and. n~w ways or preparing 
them. ne must avoid repetition and must choose foods that 
give plenty of contrast. uontrast in color, shape, flavor, 
texture, and consistency are important. 
One of the hardest tasks is to serve interesting and 
varied main dishes, but today, with modern receipes and in-
genuity, a whole :rield of new possibilities .is available. 
Hot meat entrees can include meat loaves, pies, and short-
oakes; and by using the cheaper cuts of meat and left-overs 
scalloped or casserole dishes may be tasteruily prepared. 
~hese, combined with a color:rul salad and a simple dessert, 
for.m satisfying and nutritious meals. 
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There are many way~ of building a good meal, A roast 
and two vegetables is not the only patte+n for a dinner, for 
a hearty menu can be buil·~ around a well-seasoned hot entree. 
With a salad and a simple dessert, this type of meal has the 
added advantage that it can be prepared leisurely with no last 
minute hurry. 
lt is not the purpose or this tnesis to go into the methods 
of planning meals for as it has been already suggested, the 
cook secured should also be a dietitian whose education and 
experience makes her well qualified to plan meals. The business 
manager, however, should be familiar with the rules for plan-
ning balanced meals, and as many valuable books have been 
written on this subject, he will do well to secure several of 
these and spend same time in learning the essentials of dietetics. 
Together with the dietitian, he should make a chart (Illustration 
U 11, page 74) of the meals for at least a week in advance. 
In a period camp, with a change of campers every two weeks, it 
is possible to make this chart cover the whole period,. each meal 
being different, and then this chart oould .be followed for the 
summer, allowances being made to take advantage of seasonable 
foods and market conditions. In addition to considering the 
necessity of well-balanced meals, the menus should be planned 
so that they contain simple, wholesome foods that are prepared 
with the minimmn amount of time and effort. 
llon. 
Date 
Tu.es. 
Date 
Wed. 
Date 
Thur. 
Date 
Fri. 
Date 
sat. 
Date 
SUn. 
Date 
Breakfast 
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Illustration #ll 
Dinner SUpper 
' 
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In many cases, it is difficult to arrange for daily 
deliveries of fresh meats. This is especially true in regard 
to the meat needed for the Monday noon meal. As a main 
course substitute for :meat, the following make interesting 
eating: 
Baked Macaroni and Cheese 
Baked Eggs 
Baked Beans 
Vegetable Plate 
Spanish Rice 
Stuffed Green Peppers 
Corned Beef' Hash 
Tuan Fish Souffle 
Creamed Chicken 
Ham Souffle 
Creamed Dried Beef 
The Sunday dinner is usually the "splurge" meal. Roast 
beef, lamb, or chicken usually serve as the main dish. A 
Sunday dinner menu follows: 
Roast Leg of Lamb 
Parsley Potatoes 
Mint Jelly 
~esh String Beans 
Tomato and Lettuce Salad 
Bread and Butter 
Fruit Jello 
Cookies 
The Sunday supper is a light meal that is prepared quickly and 
easily. The dietitian is usually given Sunday afternoon and 
evening for leisure, with the assistant taking care of the 
serving. Light Sunday suppers could consist of: 
Sandwiches 
Cold Meat and Potato Salad 
Salad and potato chips 
-'16-
As an aid in planning a balanced diet, a food chart is 
given on pages ?? and ?8. This chart is not intended to be a 
complete list of foods, but may be used as a basis by the 
business manager who wishes to familiarize himself in a short 
time with the make-up of well-balanced meals. It will be 
noted that the heavy desserts have been suggested on the supper 
menu, when the main dish is lighter than the noon entree. 
On pages ?9, 80, and 81 is a food chart for a week show-
ing the meals served to a camp of 120 boys and girls in 
~ew England during the summer of 1938. The food costs and 
quantities served have been added so that it may serve as a 
guide in planning menus. As a further help, there follows 
on pages 82 to 85 inclusive, a list of the goods purchased 
during a summer for a camp of 100. This list includes the 
number and size of containers purchased, as well as some 
special notes which may be of help in buying and serv.ing 
these :foods. 
BREAKFAST: 
Fruits: 
Cereals .: 
Cooked: 
Dry: 
Ha.con: 
Eggs: 
Bread: 
Butter: 
Cocoa and Milk 
DINNER: 
Meats: 
Beef: 
Lamb: 
Veal: 
Pork: 
Fowl: 
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J;·ooD CHART 
Apple sauce, stewed prunes, stewed apricots, 
bananas, oranges, grapefruit, tomato juice, 
grapefruit juice, pineapple juice, melons, 
cantaloupe 
Cream of wheat, oatmeal, fa~ina, Ralston, 
wheatena 
cornflakes, rice crlspies, shredded wheat, 
wheaties, puffed rice, puffed wheat, rice 
flakes, grape nuts 
grilled or baked 
sott ,boiled, scrambled, :poached 
corn bread, murfins (graham, bran or fruit), 
toast (whole wheat, graham, cracked wheat), 
french toast with maple syrup, pan oakes 
marmalade, jelly and apple butter 
roast, pot roast, steak, hamburg loaf, stew, 
patties, American chop suey, live~ corn bee~ 
corn beef hash 
roasted and stuffed forequarter, roast leg, 
chops, ste11 
roast leg, veal saute, chops, veal loat 
roast loin, butt or shoulder, ham baked with 
pineapple, roast fresh ham, boiled smoke ham, 
broiled ham slices, baked ham slices, pork 
chops, baked sausages, frankforts 
chicken roasted, fricasseed, or creamed, 
roast turkey, chicken and rice casserole 
Fish: 
Potatoes: 
white: 
sweet: 
substi-
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canned tuna a~ a salad or souffle, canned 
salmon as a salad, creamed on toast or 
soufle, fresh cod, haddock, halibut 
boiled, mashed, creamed, baked, parsley 
boiled, baked, candied 
tutes: rice, hominy, spaghetti, macaroni 
Green 
Vegetables: 
Salads 
Bread and 
· Butter 
Dessert: 
SUPPER 
Entree: 
Sa~ads: 
Bread 
Butter: 
Desserts: 
green beans, waxed beans, peas, tomatoes, 
corn, spinach, beets, squash, carrots, 
boiled onions, lima beans, · suc.catash, 
cabbage, asparagus, celery, dandelions, 
lettuce 
cold slaw, cucumbers, tomato and lettuce, 
raw carrot and raisin, cabbage and pine-
apple, lettuce, tomato aspic; cabbage and 
green pepper, mixed vegetable, ·raw carrot 
and apple 
rice, bread tapioca, custard and corn-
starch puddings; plain or fruit gelatins; 
fresh, canned or stewed fruits 
vegetable soup, baked noodles, macaroni 
and cheese, corn pudding, baked beans, tuna 
or salmon salad, oorn showder, stew, fruit 
salad, waldorf salad, Spanish rice, stuffed 
peppers, creamed chipped beef, scrambled 
eggs, molded fruit salad, cold meats and 
vegetable salad,. creamed eggs, sandwiches 
(as noted under dinner menu) 
peanut butter, apple butter, jams, jellies 
pies, cakes, gingerbread, cottage pudding 
with sauce, dumplings, brownies, fresh or 
canned fruits, cookies, ice cream 
s 
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~00D CHART FOR A WEEK 
(Showing quantities and cost of feeding 120 boys and girl~ in a New England Uamp in 1938) 
.tOOWCFAST 
-
.• 
. 
120 oranges 60# 
31/. Oatmeal 2 cans 
8 Kix 60# 
. Corn Bread 5 cans 
3ff Butter 9 loaves 
cocoa 311 
35 qts. Milk 
DINNER 
' 
Roast Lamb 
Cranberry Sauce 
Potatoes, boiled 
Peas 
Bread 
Butter 
Pineapple Tapioca 
7 cans 
25 cans 
14 heads 
12# 
4 loaves 
4# 
i can 
3 26 oz. 
loan 
50 qts. 
SUPPER 
Bakes Beans 
Brown Bread 
Cabbage for cole slaw 
Cold :Meats 
Bread 
Butter 
Ketchup 
Jello 
Fruit Cocktail 
Milk 
Cost: $16.81 Average: $.14 
Sandwiches 
4# Canned Tuna 
1 bunch Celery 
5# Raspberry Jelly 
3# Peanut Butter 
16 loaves Bread 
6# Crackers 
2# Butter 
1 gallon Pickles 
2 Watermelon 
10# Plain Cake mix 
Cost: $6.92 Average: ;.074 Cost: $23.23 50 qts. Milk Average: f.l94 Cos~: $14.42 Average: $.12 
Corn Beef' Hash 
18# Canned corn beef' Vegetable Salad 
3511 Potatoes Left-over vegetables 
3 cans .Prune Juice 411 Onions 12# Cold Meats 
1 pkg. Wheatena 5 cans Heats 8 loaves Bread 
4# Cornflakes 5 cans t;tring Beans !~ Butter uate 11Uff'ins ioan !tetchup Jelly 
2t# Butter 6 loaves ~read 10# Gingerbread mix 
Cocoa 3# Butter 50 qts. .1\lilk 
35 qts. Milk 5# Chocolate .Pudding 
Cost: $7.27 Average: $ .06 Cost: fl0.04 Average: $.083 Cost: $13.32 Average: .111 
7# 
lpkg. 
T 9pkg. 
U 8 lv. 
E 1# 
S -fcan 
BREAKFAST 
Stewed Apricots 
Cream of Wheat 
:ttice Krispies 
.tSread 
Butter 
Apple .BUtter 
Cocoa D 
A 
y 
35 qts.W.1k 
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DINNER 
Beef' Stew 
3011 Beef' 
30# Potatoes 
18 bunches Carrots 
3# Onions 
Raw Carrot and Raisin Salad 
10 bunches uarrots 
3# Raisins 
1 pint Mayonnaise 
uottage Pudding, ~tter 
Scotch Sauce 
SUPPm 
Eggs a la Goldenrod 
5 doz. Eggs 
7 loaves Bread 
3# Butter 
4# Peanut Butter 
4 gallons Ice Cream 
4# Cookies 
50 qts. Milk 
Oost: . $6 • 97 Average: $.058 Cost: $12.51 Cost: $14.15 Average: $.117 Average: f.l04 
w 3 cans Grapefruit Juice 
E 21 Oatmeal 
D 41/ Bor.n~Rl~kes 
N French -Toast 
E 8 loaves ~read 
s 3 doz. Eggs 
D b'yrup 
A 2tH Butter 
y Cocoa 
35 qt s . Milk 
Cost: $7.20 Average: $.06 
T 120 Bananas 
H 1 pkg. Wheat ens. 
u 8pkg. Wheat Pops 
R 9 loaves Haisin Toast 
s l# Butter 
D Cocoa 
A 35 qts. Milk 
y 
, 
Cost: t7.40 Average: $.061 
6011 
14 heads 
6011 
8 loaves 
31f 
3 cans 
Boiled Ham 
uabbage 
Potatoes 
:sread 
Butter 
l:'lums 
Cost: $17.85 Average: 
American uhop Suey 
30fl Hamburg 
lg~ Onions Macaroni 
3 cans 'i'omatoes 
Beet Relish 
3 cans .l:$eets 
7 heads Lettuce 
8 loaves .l:$read 
3# Butter 
1 5# can Butterscotch 
PUdding 
uost: $11.44 Average: 
$.14 
•• 095 
5 cans Tomato Soup 
6# Crackers 
6 loaves Bread 
3# Butter 
5# Peanut Butter 
Strawberry Short Cake 
16 boxes Berries 
li qts. Heavy Cream 
50 qts. .114ilk 
Cost: $13.64 Average: 
Weiner Roast 
20# Frank:rorts 
20 doz. Rolls 
1 gallon Pickles 
4 loaves Bread 
3# Peanut Butter 
2 Watennelon 
51/ Marshmallows 
40 qts. Milk 
Cost: $14.70 Average: 
$.114 
$.122 
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., 
.il 
l:SREAKFAST DINNER SUPPER 
Salmon Souff'le Corn Chowder 
28 cans Salmon ~ 3 cans Corn 
F 3 cans l.1omato J'Uice 10 qts. .Milk 25# Potatoes 
R 2# Oatmeal 5 doz. Eggs 5# Onions 
I 'l pkg . Shredded Wheat 60# Potatoes 6# Crackers 
D Bran Muffi ns 5 cans Peas 11 loaves Bread 
A 2# Butter 8 loaves Hread 31/ Butter 
y Cocoa 2H Butter 4 gallons Ice Cream 
35 qts . .llliilk 5 cans Pears 4# Cookies 
15# Candy and Peanuts 
. 50 qts. Milk 
uost: $'1 . 05 Average: $ . 059 Cost : $12 . 33 Average : $ . 103 Cost: $16 . 64 Average: $ . 138 
'lt/ Prunes 
s 1" pkg. uream of Wheat 
A 41 Corn .!!'lakes 
T 81/. Pancake ..,·lour 
u 3# Butter 
R Syrup 
D Cocoa 
A 35 qts . Milk 
y 
Cost: $6 .18 Average: $ . 051 
I 
! 
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A LIST OF STAPLES USED FOR A SEASON IN A CAMP OF 100 
AND SPECIAL NOTES AS A GUIDE TO BUYING AND SERVING 
~ Unit Size Description S;peoial Notes 
36 
20 
24 
6 
36 
42 
18 
48 
48 
6 
6 
2 
2 
1 
2 
120# 
4 
5 
50# 
1 
1 
1 
45 
72 
24 
24 
24 
Canned Fruits and Juices 
tflO cans 
#10 oans 
#10 cans 
#10 cans 
HlO cans 
#10 cans 
#10 cans 
#10 cans 
#10 can~ 
fllO cans 
#10 cans 
251! boxes 
2511 boxes 
Tomato Juice 
Grapefruit Juice 
Prune Juice 
Apple Sauce 
Whole Apricots 
Bartlett Pears 
Prune PlWilS 
Sliced Peaches 
Sliced Pineapple 
Fruit Cocktail 
Cra'nberry sauce 
Dried Prunes 
Dried Apricots 
25# box Pitted vates 
15# boxes Raisins 
10# boxes 
case 36s 
case 24s 
bulk 
case 24s 
case 24s 
case 24s 
#10 cans 
#10 oans 
fllO cans 
1110 cans 
#10 cans 
Cereals 
Corn . Flakes 
Shredded Wheat 
Rice Krispies 
Oatmeal 
Wheatena 
Cream of wheat 
Kix 
Vegetables 
Sliced Beets 
Peas (run of pod) 
Tomatoes 
Beans.. Refugee 
Beans, waxed 
40 servings to a can 
40 servings to a can 
40 servings to a can 
as a meat accompanient, 
100 servings; as a 
fruit, 25 servings 
count 50/60 or 70/80 
count 40/45 halves, 
some firms sell squares 
count 50/60 
30 .servings -
30 servings; may be 
bought as broken pieces 
f'or jellp and puddings 
buy strained variety 
50/60 count 
buy best quality; 
decided difference in 
taste and color 
muffins and desserts 
12 servings to a pound 
12 servings to a box 
17 servings to a box 
12 servings to a pound 
15 servings to a pound 
15 servings to a pound 
12 servings to a pound 
25 servings to a can 
25 servings to a can 
25 servings to a can 
~ew York State for the 
table; southern ;packed 
for cooking 
25 servings to a can 
25 servings to a can 
36 
18 
30 
48 
6 
5 
75# 
50tf 
50# 
251f 
75tf 
tflO cans 
#10 cans 
fllO cans 
tf~O cans 
#10 cans 
24M bags 
bulk 
bulk 
bulk 
bulk 
bulk 
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Carrots, diced 
Corn, Golden 
.llantam 
Spinach 
Baked .Beans · 
Ketchup 
.D'lour and llixes 
All Purpose Flour 
30 servings to a can 
when creamed or mixed with 
Peas; use rresh carrots 
for stews and salads 
used only in chowders 
and baked dishes 
25 servings to a can; buy 
only the best quality 
25 servings to a can; 
ualifornia ~ea preferred 
available in 96# bags and 
also barrels 
Bran Muffin Mix 
Doughnut At.ix 
Golden Cake Mix 
Uhocolate uake Mix 
Gingerbread Jrlx 
16 muffins to a pound 
12 doughnuts to a pound 
(The use or flour depends largely on the staff. This camp 
served no pies and used the prepared mixes for economy. rn 
the past few years, these mixes have been developed to the 
extent that they are most welcomed by camp cooks whose time 
is limited. 'l'he business manager is advised to get samples 
rrom different companies and have his cook try them to be 
assured of their flavor and texture before buying.} 
25# 
25# 
48· 
144 
bulk 
bulk 
1# pkg. 
lfl tall 
6 15# pail 
6 #10 cans 
6 fllO cans 
6 ff5 cans 
200tl 
30 gallon jars 
Cornmeal 
Rice 
Pan uake Flour 
Brown .Bread 
.nli see llaneous 
Peanut .llUtter 
Apple Butter 
Marmalade 
Honey 
Jelly 
.1\llB.yonnaise 
may be bought in bulk; 
easier to keep this way; 
30 cakes to a pound 
8 slices to a can 
20 servings to a pound 
served with toast 
served with toast and on 
sandwiches 
served with hot biscuits 
l# or 2# jars; qlO cans; 
30# pails; most economical 
in jars as they can be 
used on the table. Do not 
buy imitation jelly. 
7?51/ 
24 
24 
5 
bulk 
lH pkg. 
lfl pkg. 
20H boxes 
Sugar 
Sugar, .t:Srown 
Sugar, Conf. 
Macaroni, Elbow 15 servings to pound; 
saves time to use elbow 
variety 
50 
12 
lff pkg. .Marshmallow 48 to a pound 
SWeet Mixed or Bread and 
.J::lutter Chips 
gallon jars Eickles 
12/1 
24 
24ft 
6 
bulk 
26 oz. 
bulk 
5# pkg. 
6 511 pkg. 
6 5# pkg. 
l20tl bulk 
Tapioca 
u-elatine 
Cornstarch 
40 4-ounce li cup) servings 
to a can 
Chocolate Pudding 80 4-ounce servings to a 
5 pound package 
Vanilla Pudding 
Butterscotch 
pudding 
Cocoa 
(There is a great variety of prices for cocoa. Depend upon 
your reliable dealer to recommend a cocoa that is satisfactory. 
'J.'here is one on the market to which only water is needed to 
make a prepared cocoa drink. It seems to lack the consistency 
of cocoa made with milk.) 
12 #10 cans Evaporated Milk 
(To be kept on the shelf as an emergency item. .tror camps 
operating on a low budget for food, its use is suggested in 
cocoa and puddings. Many people are prejudiced against it 
but the best argument for it is that doctors recommend its 
use for babies.} 
125# 2# pkg. ~oda Crackers can be bought in bulk, 
keeps fresher in amall 
packages 
60# 1# tins Coffee only for the staff 
500 bulk 'l1ea Balls only for the staff 
200tf bulk Cookies boxes vary in weight de-
pending on type of cookies 
l 50# drum Shortening use of prepared mixes cuts 
down the use of shortening 
2 gallons MUStard 
180 fll tall 
cans Pink Salmon 
15 6# tins Corn Beef' 
12 4# tins Tuna Fish 
50fl 
24 
1 
1 
2 
1 
10M 
lO.Y. 
bulk 
2# pkg. 
quart 
pint 
lOOff 
drums 
case 50s 
uooking l:ialt 
Table Salt 
Vanilla Extract 
Lemon Extract 
Spices 
keeps dry in packages 
lff or 2 ounce tins; do 
not overstock as spices 
lose their potency when 
the can is opened 
uleansing Agents 
Dish Washing Powder 
uleanser 
Paper Supply 
4-ounce ~aper Cups 
Paper .Napkins 
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Serving the Food. At a camp food should be served in 
the same careful way as food is served in a well-regulated 
home for careless serving will lead to careless eating. Most 
camps have round or oblong tables that will seat from eight 
to ten people. ~·ood should be served family sty~e, with all 
the plates placed in front of a counsellor, as head of the 
table, and all hot dishes placed before him for serving. lf 
the table is large, it may be possible to assign two counsellors 
to each table, one being responsible for serving the hot dishes 
and the other for serving the beverage and supervising the . 
table manners. Each table should have one of its numbers as-
signed as a waiter, on a rotating plan, and he should report 
a few minutes earlier than the group to the dining hall. He 
should set up his table under the supervision of a head 
counsellor or dining roam manager, and should learn the cor-
rect placing of necessary silverware, dishes and napkins. 
He should fill salt shakers, pepper shakers, and sugar bowls, 
and place bread, butter, and beverages on the table. 
~he campers should be taught to come into the dining 
ha~l in an orderly manner and remain standing until grace has 
been offered. The waiters should then be excused to go to 
the serving counter, which should separate the kitchen fram 
the dining hall, and bring the hot dishes to the table. The 
dining room supervisor should see that this is done in an 
orderly fashion. Each table should be given an equa1 amount 
.'· 
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of food, making sure that "seconds" are included in the 
serving dishes. '1'his :prevents a great deal of rushing of 
waiters to the kitchen, and if the campers know that there 
are "seconds" :provided for, they will eat their meal in an 
unhurried manner. The dietitian should be responsible ror 
the serving of the food hot and in the most attractive way. 
~t is true that "we eat with our eyes." 
Many camps operate on a cafeteria style. This causes 
much confusion, with the group lining up and passing along 
a counter helping themselves. Many campers are through eat-
ing, or in line for "seconds", before the entire camp has 
been served. 'l•here is a great waste of food in cafeteria 
service, for some will take more food than they can possibly 
eat, their reasoning being that they should get enough the 
first time to prevent their returning for "seconds." 
If a business manager is consulted about dishes and 
other table ware, he should remember that an attractive table 
goes a long way toward making a satisfied eater. Tinware may 
be the least expensive, but it certainly is not appealing. 
Earthenware, now made in many beautiful .oolors, is heavy and 
satisfactory for camp use. The plastic manufacturers have 
designed dishes which are durable and to be recommended for 
the cost spread over a number of years is surprisingly small. 
ulassware, the largest item under breadage, is reasonably 
inexpensive if purchased in barrel lots and is to be preferred 
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to tin or earthenware cups for both appearance and sanitation. 
~he business manager is advised to consult wholesale firms 
dealing in hotel and restaurant equipment for prices and re-
commendations for dining room equipment. 
'l'here is much discussion in regard . to the removing of 
dishes from the table. Again, following the principles of .a 
well-regulated home, the serving dishes and main course plates 
should be removed before the dessert is brought tq the tables. 
To be sure, it means that the campers will spend a longer 
time in the dining hall. But in the modern camp it is proba-
bly the only time, except for assemblies, when the entire 
group is together, and if a scheme of rotating places at 
the tables is followed, it gives the campers an opportunity 
to visit and to became acquainted. Dishes should never be 
scraped and stacked at the table, and serving dishes shouid 
be removed first, so that the kitchen staff may recover any 
unused food. ~rays may be provided for the removal of dishes 
from the table, but they should not be overloaded. The 
kitchen staff should scrape the dishes as they are brought 
out to the kitchen and stack them in order for washing. 
There are two ways of serving desserts. uertain types, 
such as puddings may be made in serving dishes, sent to the 
table with the individual dishes, and served by the head 
counsellor. Other desserts will have to be served from the 
kitchen, and the waiter'Wlll carry to his table the required 
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number. In this case, trays are useful. '1'here should be no 
"seconds" on dessert for a generous serving is enough for any 
child. 
whether to dismiss the campers by tables or to require 
the entire camp to remain and be dismissed together, is a 
problem for the director to decide. After the campers have 
been excused, the waiters should complete the clearing of the 
tables. 1.'he salt and pepper shakers and sugar bowls must 
be returned to a central cupboard. Each waiter is provided 
with a small pan containing war.m water and a cloth to wash 
his table. The chairs must also be cleaned. '!'hen, either 
the handy man, or campers if "kapers" are assigned, should 
sweep the entire dining room, care being taken that the 
reruse is picked up on dust pans and placed in the rubbish 
barrel and not just swept out-of -doors. All paper napkins 
should be collected and placed in the rubbish barrel. 
lf the tables are or a hard wood, with a varnished 
finish, they are easily cared for. Oil~loth is used as a 
covering by many camps, but this both stains and cracks. 
~f the table is rough, it may be covered w1th a heavy 
masonite material which can be nailed to the table, is dura-
ble, washable, will not stain, and can be purchased in colors. 
if the dining hall has a rustic finish, a dark brown material 
makes an attractive table top. 
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The floor or the dining hall should be washed frequently, 
depending upon the amount of food that is dropped on it. It 
is well to have the floor in front of the serving counter and 
the race of the counter washed daily when the kitchen floor 
is being washed, because here food will be spilled constantly 
and care must be taken to keep this area spotlessly clean. 
vishwashing. In this discussion of the dishwashing 
problem, it is to be assumed that the kitchen boy is to do 
all dishes which have been used in the kitchen and the campers 
are to wash the dishes used in the dining room. 'J.'oday, this 
is one of the most serious problems of ~ camp, and in the 
majority of camps, it is apt to be a most unhygienic process 
ror two important reasons; either the water used is not hot 
enough to destroy the bacteria, or dish towels are used Which 
are either not of the rign~ ma~erial or which are not kept 
clean and fresh. 
Modern progressive camps have outl&wed the dish towel, 
for business managers realize that it is far better to have 
dishes dry through exposure. Many states have already recog-
nized the unsanitary use of the dish towels in camps and are 
legislating against them. If dishes are properly washed, 
rinsed, and scalded, they do not need to be dried by hand. 
However, the dishes must be properly washed, and this is done 
by using a hot water at 120°. If the water is too hot, some 
type of food stains are practically imbedded in the earthen-
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ware dish and cannot be removed. Arter the dish is per-
fectly clean, it should be rinsed, immersed in scalding hot 
water, and then set to dry. 
The ideal way to accomplish this is by the use of a 
dish washing machine operated either by hand or electricity, 
but this machine is out of the question for many camps be~ 
cause of the cost. Thus the washing must be done manually, 
and some practical suggestions as how best to work out this 
problem follow• . 
Dishwashing sinks should be in sets of three, one for 
washing, one for rinsing, and one for scalding. As the 
dishes are scraped, they can be stacked in the first sink, 
and when the sink is approximately filled, hot water and 
soap can be added. Usually the dishes are washed by the 
campers, either under the supervision of a counsellor or the 
assistant dietitian. The children should be provided with 
long-handled dish mops. Wire baskets that will just fit the 
sinks should be made, if they cannot be purchased, and a 
basket is placed in the sink containing the rinsing water. 
As the dishes are washed, they are p1aoed in the second sink. 
The washer does not need to put the dishes into the water, 
because it will be found that the buoyancy of the water will 
take care of the dish if it is just put into the water and 
allowed to settle by itself. When the wire basket has been 
filled, long handles on the side of the basket will allow the 
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basket to be lifted out of the second water and doused up 
-
and down in the scalding hot water and then placed on a 
table to dry. Some camps provide tables out in the sun for 
this drying. It takes but a few moments for these dishes 
to dry, and they can be removed from the baskets and put 
away. lf two sets of sinks are provided, this work can go 
along very rapidly. It is also possible to wash silverware, 
glasses, and pitchers in one set of sinks; and the plates, 
dessert, and serving dishes in the other. The water for · 
washing should be changed often in order to insure that t he 
dishes are clean. The silverware can be washed in a close• 
meshed basket and after being scalded, be placed in the warm-
ing oven of the kitchen stove for drying. 
· In many camps today, instead of removing the dishes to 
the kitchen, they are kept on the table and after the campers 
have left the dining roam, they are scraped and washed at 
the tables. This system is by far the easiest and quickest 
way of getting the work done, but it is not conducive to 
good table manners. Each table is supplied with a dishpan, 
such as is used at home. ~he water for washing should be 
about 120° and have plenty of soapy suds. As the dishes are 
washed they are placed in wire baskets, as mentioned above, 
and carried by the counsellor to a rinsing sink. Cotton 
gloves and long wire handles on these baskets prevent burns. 
O~e camp solved the problem of carrying these baskets from 
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the tables to the rinsing and scalding sinks by purchasing 
a three-tiered tea wagon on which three baskets could be 
transported at a time.l 
The business manager should discuss these methods or 
washing dishes at the pre-camp conrerenQes of the ~!rectors, 
experimenting if necessary, so that by the time the campers 
arrive, a well-worked-out plan has been designed which has 
eliminated such bottle-necks as getting the hot water and 
storing the dishes, so that dishwashing will become an en-
joyable part of the day's program. 
Health and Sanitation measures in the kitchen. Most 
or the health and sanitation problems of the kitchen will 
be discussed elsewhere, but they are so important it is 
worth while bringing them t .ogether under this heading. 
The greatest enemy to healthy living at camp is the 
fly. Precautions must be taken to discourage the fly from 
breeding around your camp. All garbage must be kept in 
covered containers and as soon as a can becomes filled, it 
should be removed from the kitchen to a covered shelter out-
side. All windows and doors in both the kitchen and the 
dining room should be screened. As soon as a tin container 
is emptied, it should be thoroughly rinsed and thrown in the 
rubbish container. All waste paper, particularly that to 
(!) Learn by Doing the Dishwashin! 
Camping, March, !94 
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which particles of food may cling, should be disposed of 
immediately. The kitchen floor, particularly around the 
sinks and serving areas, should be washed daily. Storage 
shelves should be washed frequently,and care must be taken 
that the floor is not swept while food is ·exposed. 
The entire kitchen staff should be subjected to a week-
ly physical examination, and if sores or other evidences of 
possible contagious diseases show up in the meantime, the 
suspected person must not be allowed to handle food until 
he has seen a doctor. Hot showers should be provided for 
the staff which should take at least one shower a day. The 
business manager must insist that the kitchen staff wear 
clean clothing. If their pay is small, it is a wise precau-
tionary measure for the camp to assume the laundry bill of 
at least their outer clothing to assure cleanliness. 
~he refrigerator should be inspected daily so that no 
decayed food is allowed to remain in it. The corners of the 
shelves, storage roams, and refri gerators must be watched 
carefully. Ammonia , used with scalding water, is an effec-
tive disinfectant. 
The kitchen boy must be particularly watchful of his pot 
sink, and he must frequently use lye or .same other agent for 
keeping the drain free of grease. 
When vegetables are prepared on the kitchen porch, the 
debris must be removed, the porch swept and washed, and no 
food left scattered around to a t tract flies and vermin. 
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Chapter VIII 
FOOD CONTROL AND COST SYSTEM 
The objective of a cost system is to determine the 
various ratios of food costs, exclusive of labor, on the 
important items entering into the preparation of a meal. 
_The basic classification of food costs is comprised of the 
following: 
1. Meat, fish and poultry 
2. Vegetables, canned 
3. Vegetables, fresh 
4. ]'rUit, canned 
5. ]'ruit, fresh 
6. Dairy products 
'7. Bakery products 
a. Beverages 
9. Groceries 
This classification is very simple, consisting of nine 
accounts, yet it is so designed that it may be expanded if a 
more detailed analysis is desired. The classifications seem 
to be self-explanatory, but the following notes may be of help: 
1. ~eat, fish and poultry" will include canned, dried 
and fresh meats, and fish. Soups, with a meat or fish base, 
should also be entered under this heading. 
2. Eggs should be included with "meats." 
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3. Canned vegetable soups and dried vegetables should 
be included under "vegetables, canned." 
4. Where there may be some doubt as to what classiricatimn 
a food may be, the main point is to make a decision and then 
to follow that decision. 
5. Cheese, butter, milk, and ice cream go under "dairy 
products." 
6. There will be some doubt as to bakery products and 
groceries. If a food is bought only for making cake or bread, 
it should be charged to "bakery products." If it can be used 
for other purposes, even though some of it may be used in 
baking, it should be listed with "groceries." 
The value of this system lies in the accuracy with which 
the purchased foods are distributed. If distributed with care, 
ratios will be provided of the component parts of food costs 
to the total food costs and the cost per person can be easily 
obtained. 
Four simple for.ms are necessary to maintain this system: 
1. Daily Receiving and Distribution Record 
2. Record of ~·ood Used and Ratios and Costs 
3. Inventory Hecord 
4. Dining Room Report of Meals Served 
The business manager should note that under this system 
it is not necessary to use a daily issue from stores. it is 
especially designed for use where the manager is responsible 
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ror the purchase of foods and their preparation, as well as 
being in charge of the kitchen. Only when there is divided 
responsibility is it necessary to use the requisition method. 
Receivins and Distribution Record (Illustration #12, 
page 98) The following information is provided in ·this record: 
1. date of invoice 
2. from whom purchased 
3. total of goods purchased 
4. distribution columns to show t4e segregation of pur-
chases according to the classes of food. Any items not pro-
perly applicable to the other eight columns should be entered 
under "groceries." It may be found necessary to analyze this 
last column ~or specific information as ,to its contents. 
At the end of each period, these columns are totaled and 
the footing of the column headed "Total" should agree with 
the sum of the nine distribution columns. The totals of the 
nine columns are then transferred to the Record of Food Used 
report in the column headed "Food Purchased." When this 
column is totaled, it will equal the "Total Purchased" column 
of the receiving record. 
Record of Food Used and Ratios and Costs. (Illustration Hl3, 
page 99) The beginning inventory is entered according to food 
classifications in the first column. As has already been ex-
plained, the "Food Purchased" column is carried to this record 
for whatever period a report is being prepared. If the camping 
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Illustr [ntion ;/12 
.J ..... ON -THE-l..AKE 
li 
Receiving and Distrioutio 1~ Record of Food Purchased 
for the Jeriod r J:i.1--...----to ____ _ 
te Name of Concerns Total ~eat, Jt'im jvegetn les Vogotables Fruit Purchases Poultry Fresh Cannod Canned Fruit Dairy Bakery Beveraces Groceries Fresh Products Products 
I' 
. 
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Illustration #13 
CAMP ON-THE-LAKE 
Record ot Food Used and Costs 
For the Period from to 
Classitica'tion 
of 
Food 
Meat, Fish and 
Poultry 
Vegetables, Canned 
~egetables, Fresh 
~rui t, Canned 
rrui t' Fresh 
P.airy Products 
~kery Products 
Beverages 
~roceries 
TOTALS 
Begin Food To'tal Ending c·ost 
ning Pur- Food Inven- of 
Inven- chased A vail.. tory Food 
tory able Used 
Total number of meals served for the period 
Average number of people in camp per day 
Number of paid campers 
Number ot tree counsellors 
Number of paid counsellors 
Number of staff members 
Number o!" .t"ree guests · 
Number · of paid guests · 
Average cost per meal (total cost + number 
of meals served) 
Average cost per day per person (total cost + 
average number of people in camp per day . 
Post 
Ra- IPer . 
tics !Per-
son 
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period is one week, one of these reports will be made out 
weekly; if a two week period, then one every two weeks. The 
totals of the first two columns are then carried into the 
third column headed "Total Food Available." In the fourth 
column is shown the inventory at the end of the accounting 
period, priced at actual cost. This amount is transferred 
from the Inventory Record. The difference, in the case of 
each food classification, is shown in the last money column 
and this represents the cost of foods used for that particu-
lar period. 
In the next column is shown the ra~ios of the component 
parts of food cost to the total food cost and in the last 
column the cost per person. At the bottom, space is provided 
to show total cost per person for the period in camp, which 
may be further subdivided into cost per week, per day, and 
per meal. Information as to the number of meals served is 
transferred from the Dining Room Report. 
Inventory Record. (Illustration #14, page 101) This term 
provides for the taking of a physical inventory at the end of 
each period. The inventory sheets should be prepared in ad-
vance by filling in the brand name, unit size; and pri9e per 
unit; and by arranging the foods under the nine classifications 
so that sub-totals can be obtained for each classification. . 
The business manager, with the aid of his assistant, can easily 
take inventory as soon as the last meal in each period has b~n 
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_Illustration #14 
CAMP ON-THE-LAKE 
Inventory Record taken on -..:.(d .... a;.A.t;..;e;...:.)_ 
Quan-
tity Brand Names 
on 
Hand 
Size 
ot Unit Inventory SUb-
Unit Price Amount Totals 
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campleted. ~ preparing this information in advance, time 
is saved in writing out this data at the time or taking the 
inventory. After extensions have been made by the assistant, 
with sub-totals extended for each food classitioation, the 
totals are entered on the Record of Food Used report in the 
proper column. 
Dining Roam Report of Meals Served. (Illustration #15, 
page 103) This daily form gives the information as to the 
number of people who have been served breakfast, dinner, and 
supper, and provides for the classification of these for 
statistical purposes. The last column is provided to give 
the totals to date, so that on the last day of the period 
this information may be transferred to the Record of Food Used 
report. 
It is usual for each encampment to put some oounsello~ 
in charge or the dining roam, and he should be asked to keep 
this daily report ror tne business manager. 
A careful analysis of the information and statistics 
made available through this simple food control system ~11 
give the business manager a clear knowledge or his oosts 
and will enable him to detect an unusual rise in any one food 
cost element. 
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Illustration fll5 
CAMP ON -THE-LAKE 
Dining Hoom Report of Meals Served 
Date 
-------
Group 
ClassificationBreakfast Dinner 
Campers 
uounsellors 
f'ree 
Qounsellors 
paid 
Staff' 
Paying Guests 
Free Guests 
Totals 
Supper 
Group Total 
Total Meals 
to date 
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Chapter IX 
CAMP MAINTENANCE 
Care of Shower Rooms and Latrines. All snower rooms and 
stalls should be swept each day, and thoroughly washed with 
hot water and disinf'ected twice a week. ·.~:he wooden platforms 
in the stalls should be scrubbed and put out in the sun to dry. 
There should be plenty of ventilation in the shower rooms so 
that the curtains and the floor can dry. 
~here should be receptacles in each latrine so that 
paper and other waste can be properly disposed. ~oh day 
the handy man should visit each latrine and haul the waste 
to the incinerator or dump to be burned. If the campers are 
girls, this visit should take place while the campers are at 
breakfast. All bowls should be washed, ~inks cleaned, and 
the latrines swept daily. ~he handy man . should see that there 
is in each stall a daily supply of toilet paper and paper 
bags (j2} for the disposal of sanitary napkins. one of the 
duties or the camp nurse is the rrequent inspection or ~ne 
snower rooms ana latrines to ·oe sure that a healthy condition 
exists. 
Dispos_al of Garbage and waste. The kitchen should be 
provided with several metal covered tins, and the kitchen 
help should be instructed to use one of these containers for 
depositing garbage which can-.be eaten by pigs and another -tor 
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waste which must be burned. ~here should be a covered shel-
ter outside the kitchen door where large garbage cans can be 
kept. This shelter should have a cement floor that is easily 
washed. rrhe ground around the shelter should be sprayed 
regularly \rlth water in which a small quantity of chloride 
of lime has been dissolved as flies avoid this mixture. The 
kitchen boy is responsible for emptying this kitchen garbage 
tin and washing it thoroughly with hot water and disinfectant. 
Arrangements oan usually be made with some nearby far.mer to 
call daily for the garbage to feed his pigs. ~he business 
manager, when making this contact, should insist that it be 
called for daily, pr.eferably at night, that care should be 
taken that when the garbage is tran.sferred to his cont ainers 
that none is spilled and left around the grounds, and that he 
rinse out the container, if there is a water supply nearby. 
~ch day, before the kitchen boy uses the garbage containers, 
the handy man should wash them. 
If there is no nearby farmer who wants the garbage, the 
handy man should haul it away each night to a dump or pit 
located some distance from the buildings and bury it. A 
small pit or trench can be dug, the garbage dumped in, and 
then covered. The handy man should plot his ground .so that 
this burying is done systematically so that he does not dig 
up what he has buried previously. As this garbage decays in 
time, it is possible .to use the same pits year after year. 
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This is not the most satisfactory procedure as wild animals 
will tend to dig up the refuse. 
All tins should be washed immediately after being emptied, 
then the kitchen boy should flatten them and put them in a 
container provided outside the kitchen. Each morning, after 
collecting the waste from the latrines and from the trash 
barrels, which should be conveniently located near the cabins, 
the handy man will empty the tin can container and the waste 
barrels at the kitchen into the truck and haul the load to 
the fire pit. The tire pit should be located away from the 
camp and care should be taken that a sufficient area (at least 
ten feet) is cleared around the pit to prevent the fire fran 
spreading to the surrounding woodlands. All waste is dumped 
into the center of the pit and set on fire. The handy man 
should stay watching the fire until it has burned completely. 
At certain intervals, depending upon the amount of non-burnable 
material in the barr els, the pit will have to be cleaned out 
and the debris hauled to same nearby dump or a pit must be 
dug and the refuse buried. 
It shou1d be rem~bered that there never can be .too man7 
~ste · barrels around a camping area. The wire type .baskets, 
with covers, can be used or large drums can be procured for 
this purpose. If large drums are used, holes should be punched 
in the sides and particularly in the bottoms, so that rain 
water will not accumulate. In many camps, it is possible to 
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locate these waste barrels along the road approching the cabins 
so that the waste can be burned in the wire incinerators, but 
this is not so efficient because the handy man must stay at 
each barrel until the fire has burned itself out. 
~· There are two problems in connecti on with ice. TlB 
first one the easier for the business manager, but tar more 
costly, is having the ice delivered to the camp each day, or 
every other day, under a contract with an ice dealer. This 
method is necessary where it is impossible for the camp to 
have its oWn ice out from the camp pond or where there is no 
ice house on the property. Under this system, the business 
manager, before the season opens, should contact local ice 
dealers and ask them to bid on the supplying of ice to the 
camp for the coming season. Assuming that there is a proper 
refrigerator for a camp of 100, there will in all probability 
be an icing door located outside the kitchen and above the 
refrigerator. A block and tackle should be provided so that 
the ice can be raised to a platform built outside the door. 
The contract should specify that the giv~n quantity of ice 
wil~ be supplied during the s eason. '!'his amount can be esti-
mated based on last year's figures or if the camp is new, the 
ice dealer can usually make an estimate. This figure will 
depend on the size of the refrigerator, the type of insulation, 
how much sun strikes the side of the building, and other 
contributing factors. The contract should also specify that 
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the dealer will put the ice in the box. It is possible to ask 
for two sets of figures, one specifying that the ice is to be 
delivered and put in the refrigerator by the company, the other 
specifying that the ice will be delivered and put in the refrig-
erator with the assistance of the camp's handy man. ~bis wil 1 
make a difference in many oases because the ice company will 
have to send only one man, instead of two, with the truck, 
for it is almost impossible for one person to do the icing. 
If there is an ice house on the property, it should be 
very close to the icing door. If close enough, a pulley line 
can be run from the ice house to the platform and the ice 
hauled across this line. Two methods of filling this ice 
house is suggested. one is to secure the services ot several 
men who will aid the winter watchman in cutting the ice from 
the pond and- storing it in the icehouse, and packing it with 
plenty of sawdust. The other possibility is for the handy 
man to use the truck during the winter, with the aid of local 
hired help, and buy the ice from a local. pond as it is being 
cut and stored. This latter method bears close investigation, 
tor one will be surprised at the low cost or buying ice this 
way. ~he loss of ice during the summer months in the ice 
house is small if it is properly packed in sawdust. 
Ice in the refrigerator does not need to be packed 
methodically. Rather is it better just to push it in, for tbe 
more air space around the blocks, the colder the refrigerator 
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becomes. rr the icing is to be done from the ice house, 
the handy man will aid the kitchen boy. As tAe waterfront 
man does not have counsellor duties and usually has time 
when no swimming is scheduled and his waterfront is cleaned, 
it is probably best to assign him to this task. Icing should 
be cone every day, for the work will be easier, and the re-
frigerator temperature will be kept at the lowest possible 
degree. 
Maintenance and necessity of a camp truck. There are 
so many small jobs, such as hauling rubbish, taking out and 
bringing in mail, doing errands at the near-by town, deposit-
ing money at the bank, transporting campers to church, allow-
ing transportation for staff on days off, carrying staff 
members to the movies, shifting camp equipment, toting campers' 
baggage from the central parking space to cabins, hauling 
boats and equipment at the time of the opening and closing of 
camp, that a camp truck or beach wagon is absolutely necessary. 
Where there isn't much heavy hauling, a beach wagon makes 
the ideal piece of equipment. With seats removed, it can be 
·Used for trucking, and with the seats replaced, it is an ex-
cellent means of transporting eight or n~ne people. 
The question of ownership of the truck arises. There 
are several excellent arrangements worthy of consideration. 
~·irst, it would be possible for an organization to purchase 
a new wagon in May, use it for the summer, and then "turn it 
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in" at the end of the camping season. The balance due can be 
applied toward the purchase of a new machine in the next year. 
In this way, the camp will always have a new machine, using it 
tor a few months and getting the benefits of an allowance on a 
car only a few months old. where there is no use for a car 
during the winter months, this method would be no more ex-
pensive, and perhaps less expensive, than buying a car and 
keeping it for two or three years and then replacing it. 1n 
both cases, the annual cost, exclusive of maintenance and 
insurance, will probably be around i 300. This would include 
depreciation an~ in the second instance, the lower depreciation 
would be offset by the cost of storage. Some camps have found 
it possible to rent a beach wagon f or the summer from near-by 
private schools. The rental of sueh a oar would be based 
either on mileage, the average charge being about three cents 
a mile with the camp responsible only for unusual wear and 
tear, and the owner assuming the responsibility of tires and 
replacement of parts due to wearing out, or on a base figure 
per month, usually about ~50, with a premium charge tor over 
6000 miles ror the summer. Another possibility· is that one 
of the member organization would have a use for the car during 
the winter months. under such an arrangement, either the canp 
would became. ·the owner of the oar, renting it to the member 
for the winter months, or the member would own the oar and 
rent it to the camp for the summer. 
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!n any case, the directors of the camp will find it ex-
pedient to provide transportation for the camp. 'lihe handy man 
should understand how to care for the car. tle should be held 
responsible for greasing, changing the oil, and keeping the 
battery checked and the tires properly inflated. The business 
manager should establish an account with a local :filling station 
and the handy man be given the right to purchase gasoline and 
oil, as well as grease servioings. Each time he makes a purchase, 
he should bring to the office the charge slip, which will be 
kept on file to compare with the monthly bill when it is re-
ceive4. ~he car should be washed at least onoe a week and the 
inside of the oar, after being used for the hauling of rubbish, 
should be swept and, if need be, washed. ·rhe oar at all times 
must be in such a condition that its appearance is a credit 
to the camp. ~he business manager should provide a log which 
would be kept in the compartment of the car • . 'l'he handy man 
should enter his mileage for eaoh task perfor.med and a daily 
total of miles kept. In this way the business manager is as-
sured of the economical use of the car, and it would be pos-
sible, if' such information is desired, to ana~yze this log so 
as to give a report of the total cost of the car, distributed 
over its different uses. ~he business manager has complete 
j urisdiction over the car and it should never be used with-
out his permission. '!'he camp car may be a source or revenue 
by charging staff members for a trip to the movies. Lt should 
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be understood that the handy man is not on duty at night as 
a chauffeur, and that if the staff members wish to be driven 
to town, they must first $ecure the business manager's per-
mission, the handy man's acquiescence, and they should be 
prepared to "pay his way. " 
Opening and Closing vamp. Assuming that there is a 
year-round man on the premises, it should be part of his work 
to have the cabins ready for use in the spring and to close 
them for the winter. under his supervision, such tasks as 
draining all pipes, shutting off gas and electricity, board-
ing windows, sweeping cabins, washing floors, and making re-
pairs are to be done. When the business manager and his 
staff arrives at the camp two or three days before the open-
ing, everything should be in readiness to set up the equip-
ment. ~ew equipment and replacements should have been previ-
ously delivered. The business manager will have made a-
rangements with the service companies for reconnecting gas, 
electricity, and telephone. The kitchen staff can start 
immediately by checking the cleanliness of the kitchen, wash-
ing and scrubbing all cooking utensils and dishes which have 
been stored, and putting them into position. If an inventory 
was taken when the articles were put away, there is no need 
of taking one now, but if there are any a~ticles broken, the 
business manager should be notified in writing so that proper 
adjustment of the inventory can be made. The business manager 
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will also add to the inventory any new equipment purchased 
since the closing last September. 
The handy man, with the permanent caretaker, (and in 
most cases the waterfront man should be required to assist), 
will assume the responsibility of moving the equipment for 
the cabins, recreation halls, and infirmary. It is best to 
set up living quarters for -the permanent staff first, as they 
are first in camp and will need their rooms on the first night. 
Next, the medical equipment and supplies that have been in 
storage should be moved to the infirmary so that the nurse 
can set up her domain. Cots and mattresses, as well as bed-
ding if supplied, should next be moved to the cabins and set 
in place. Cabins are usually built following some orderly 
• plan, and in opening these cabins, those furthest from the 
center should be taken care of first. One group of cabins 
should be completely opened before the next group are begun. 
The business office and the dining room can be attended to 
last. Tables and such equipment are usually left in place, 
so that the business manager's assistant will be able to 
start immediately on the books, entering bills already con-
tracted, answering the telephone, and handling other details. 
The boats, life-savers, ropes, floats, ,-etc., can be moved 
last, and the waterfront man can take care of setting up his 
ovm equipment. 
The business manager should carefully inspect each cabin 
and all the grounds as soon as the workers report to him 
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that a group of cabins have been completely opened. It is 
important that he check on the equipment, the wash rooms, 
the placing of fire buckets and extinguishers, and ·the rubbish 
barrels so that when the first group of campers arrive, the 
director will not feel that inasmuch as her group is the 
first to use the camp, they suffer because the camp is im-
properly or not completely opened, and that for its stay 
many interruptions will have to be contended with because pre-
camp work is being completed. 
If the camp has been closed properly, the task of open-
ing is simplified. No closing should be attempted until the 
last camper has left. The last director must not feel that 
his group is being treated unfairly because steps necessary 
to close the camp are being taken while they are still there. 
The business manager should plan carefully the method of 
closing, having in mind how he plans to open camp in the spring. 
One, or several, large vermin proof store rooms should be on 
the camp property. 'l'he best kind of room is one that is 
entirely lined with sheet metal. However, a room that has 
the walls and ceilings covered with quarter-inch wire screen-
ing is satisfactory. Such a room should also have the wire 
screening on the floor, preferably between the sub-flooring 
and the finished flooring, so that it will not be torn or 
handicap the moving of equipment. A plan of the storage roam 
should be made and a list of equipment, its size and bulk, 
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considered by the business manager for the most economical 
storing and also for the ease in unpacking in the spring. 
That equipment which is to be set up first in the spring must 
be the last to go into the store room. All bundles and boxes 
should be clearly labeled before being stored. Linens, 
blankets, and curtains should be sent to the laundry in the 
fall and then left in the packages in which the laundry 
returns them. The equipment that needs repairing should be 
left out so that the caretaker can repair it if possible or 
send it to the proper places where repairing is done. Before 
any equipment is stored, the business manager should inspect 
it, making notes so that he can recommend discarding, re-
pairing, or replacing. The nurse is responsible for packing 
and labeling the equipment and supplies of the infirmary. 
Provision should be made to remove from the camp any supplies, 
both of kitchen and infirmary, which would spoil by freezing. 
Kitchen supplies which will carry over can be stored in the 
wired storage room of the kitchen. Into this room will also 
go all of the kitchen equipment. Everything must be thoroughly 
washed and dried before being put away. All metal utensils 
should be greased. The stoves should be thoroughly washed, 
cleaned out, and their tops greased. Silverware should be 
sorted, wrapped in newspaper and packed in a box with suf-
ficient camphor to prevent tarnishing. An inventory of every-
thing stored should be taken and checked. ~his can be done by 
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the business manager and his assistant. A list of all articles 
should be prepared and then the articles, all stacked in their 
places in the store ~ooms, should be counted. In the case of 
articles packed in boxes, either the business manager or his 
assistant should be notified when the packing is to be done 
so that one of them can be present and check the count as th~ 
are packed and remain to see that the boxes are properly tied 
and labelled, and that nothing is added or taken from the boxes, 
As mentioned before, the shutting off of the water, the putting 
up of the shutters, and the washing and cleaning of the cabins, 
and the central buildings will be done by the caretaker. As 
1 
B. w. Gibson points out, "Qood housekeeping is essential to 
camp management and it has been proven many times that by 
careful attention to the closing of camp, much money has been 
saved in plumbing, repair bills, and in general equipment. 
Good housekeeping also reduced the insurance risk and rate." 
One other matter should be emphasized at . this point. That 
is the matter of eost. In order that a true comparison of the 
cost of operations can be made, it is necessary that the cost 
of opening and closing the camp be kept separately. The die-
titian should be instructed to keep a list of all food used 
prior to the first meal served to the campers and again in the 
fall, of all food used after the last camper leaves. This 
(1) Gibson, H. w. Camp Management (New York, 1939) 
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list should be priced and charged to an expense account, 
"Opening and Closing Camp." Any supplies bought and used 
ror these two periods should also be charged to this account 
and not to the regular operating accounts. 
Fire precautions. Fire is the greatest menace of camps 
and one of the greatest concerns of the manager. Consider-
ing the facts that the campers are moved into an environment 
to which they are not accustomed, where the fire hazards are 
so different from at hame, where the methods of protection 
are primitive, and where the buildings are in no manner 
rire-proofed, it is a tribute to camp management, that we 
have so few fires at summer camps. Because the danger is 
so great, much emphasis has been placed on this problam. 
The rules for fire prevention depend upon the physical 
circumstances of each camp. The business manager should 
study the fire hazards in his camp and anticipate the type 
of fires that might occur. Arter carefully considering the 
hazards, he should plan the protection that he needs. Most 
camps will be unable to make use of fire hose as their water 
supply will not be able to deliver water under sufficient 
pressure. Many camps, located on water, organize their 
campers and have fire drills forming bucket brigades. Bucket 
brigades, however, should not be depended upon. A number of 
people are required to form the brigade to pass water from 
its source to the scene of fire and many times these people 
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will not be available. Then, too, the use of buckets re-
quires that the fire fighters be able to get close enough 
to the fire to throw the water on. 
The best protection against fire is to have plenty of 
fire extinguishers placed around the camp at spots where 
fire hazards are encountered. The advantages , of the extin-
guishers are that they put a great deal of extinguishing 
power into the hands of one individual, they affort immedi-
ate protection, and they can be marshalled with a minimum 
of effort to any point in camp when a fire occurs. 
~here should be a vaporizing liquid extinguisher of 
the pump-action type on the camp truck, on each motorboat 
(if any are in camp), in the boathouse, in the garage, and 
at any place where gasoline tanks are kept. This type of 
extinguisher uses a liquid which vaporizes when pumped on 
a fire and extinguishes the flame. It is excellent to put 
out gasoline, oil, grease, and ordinary fires. Another ad-
vantage is that it requires no protection from freezing. 
The two-and-one-half gallon extinguishers of the chemi-
cal-solutlon type should be used around the camp. This 
extinguisher is worked by turning it upside down, thus caus-
ing a stream of water to be thrown 30-40 feet without any 
effort on the part of the operator. These should be provided 
in each building, unless the buildings are comparatively 
close, then a battery of them can be installed at one central 
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place. There should be one at each fireplace inside eaeh 
building and also in each building in which there is a stove. 
In buying extinguishers, the business manager should 
assure himself that those purchased will meet the necessary 
standard of performance. This assurance may be obtained by 
buying the extinguishers which have a seal id~ntifying the 
approval by the Underwriters' Laboratories. Refills for each 
type of extinguisher should beavailable. The number to be 
carried on hand at camp depends upon the distance the camp 
may be located from a source of supply. At the opening of 
camp, chemical-solution extinguishers should be recharged. 
This service may be obtained from the local fire department. 
The vaporizing liquid units may be tested by pumping the 
liquid from the container, pumping at least one complete in-
and-out stroke, and catching the liquid in a clean pail. The 
liquid can then be returned to the container and enough more 
added to fill ·it. 
~he first night, at general assembly, the business mana-
ger should explain the fire hazards and then instruct the 
campers in the use or the extinguishers. It is best to or-
ganize a fire brigade, designating senior campers or counsel-
lors to handle the extinguishers, with the assistance of the 
permanent staff. SOme form of fire-alar.m system, however 
simple, should be established. Instruct those using the ex-
tinguishers to direct the stream at the base of the flames 
nearest the operator and as the fire is extinguished, the 
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operator should advance, sweeping the fire before htm. They 
should be instructed in the art of refilling the extinguishers. 
There should also be a discussion on fighting forest 
fires. lt ·may be -possible to ask the local fire warden to 
talk to the group. ~hey should understand the technique of 
fighting these fires and be told how these fires spread and 
how to make back-fires. Equipment tor the fighting of, forest 
fires, such as shovels, rakes, mattocks, brush hooks, faggot 
brooms, and burlap sacking should be available. lf the busi-
ness manager is not familiar with fire fighting, he should 
consult fire wardens or conservation services of his state 
on these points. 
Hepairs. If the camp committee has been wise in i t s 
choice of a caretaker, it has secured that type of man who 
is handy with tools. He will be able to do a great deal of 
the repair work needed in the camp. lie will be able to make 
the ordinary repairs to the electrical and plumbing equip-
ment, and to eliminate stoppages in toilets and drains, a 
frequent happening at camps. He will also be able to teach 
the handy man to make many of these repairs. Campers should 
be instructed to report torn screens, broken hasps and locks, 
loose boards in the floor of the porch, broken bedsprings, 
etc., immediate~y so that they can be repaired in order to 
prevent more serious damages. Materials and tools should be 
provided and the caretaker or the handy man should be held 
-121-
responsible for their care. Larger repairs may be deferred 
until after the camp is closed, and the caretaker, during the 
fall and spring of the year, will he able to care for them. 
Washouts in the roads, tree stumps in the paths, rocks which 
become uncovered at the beach and other dangerous hazards 
should be taken care of, at least temporarily,when d~ scovered, 
and then that section of the road rebuilt and the tree stumps 
and rooks removed during the winter months. 
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Chapter X 
HEALTH AND SAFETY PROBLEMS 
Every camp should provide for a resident nurse or 
physician. Larger camps will be able to provide both. 
Where there is no resident physician, the nurse, in addi-
tion to taking care of minor illnesses and first aid, will 
be expected to care for the health education of the campers 
and be capable of giving five minute talks on healthful liv-
ing. The nurse should be in residence and arrangements made 
with a qoctor of the nearby town or city to b~ on call. A 
nurse who is familiar with children's ailments is to be pre-
ferred. As earlier suggested, an ideal choice is the school 
nurse. 'l'he business manager should secure from her a list 
of the medical supplies needed at camp, and these should be 
ordered from a reliable wholesale drug company. i~e nurse 
will be on duty at all times when there are campers in camp. 
ln many camps, it will be found that some counsellor, or t~e 
director, is adept in first aid treatments, and it will be 
possible to allow the nurse some time off with this counsell~ 
covering for her. A definite time each morning, usually after 
breakfast, is set aside during which time any camper vnth a 
complaint, illness, sore, or soratch is required to report to 
the nurse. At other times during the day, the campers must 
report at once for sudden illness or injury. 
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The nurse should also be required to pass approval, 
based on the medical charts and her observations, on every 
camper before he is allowed to go on a hike of any great 
length. Each camper will arrive in camp with a medical 
card signed by the family doctor certifying that no commun-
icable diseases were apparent in an exami nation just prior 
to his departure for oamp. This card should also contain 
the health information of the camper. Heeause of the cost 
of an examination by a doctor to children when the families 
do not have a regular family doctor and because many doctors 
are lax in filling out these for.ms, the question arises as 
to whether there might be an alternate method for camps where 
it is not possible to have a camp doctor. In one camp, it 
was possible to secure a doctor from a nearby town who, for 
a yearly fee of ~100, was present in camp on the afternoon 
the campers arrived. In a two-week period oamp, this would 
necessitate his being present five afternoons during the 
summer. Each camper was required to present himself at the 
infirmary upon arrival, when he was examined by the doctor, 
assisted by the camp nurse, for cammunicab~e diseases, heart 
and lung conditions, and for any other conditions which the 
doctor thought necessary. The health card presented by each 
youngster was filled out by the parent listing diseases the 
child had had, allergies to which he was subject, and any 
physical conditions that were apt to hinder his taking full 
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part in camp activities. ~his doctor was also available ~or 
call to the camp whenever the nurse deemed it advisable to 
call him and campers could be brought to his of~ioe during hm 
regular office hours. It was understood that the individual 
campers would be responsible for the cost of any special 
visit he made to them at camp but that the visits to his of-
fice were part of the contract price. ~he cost of this medi-
cal care was not included in the budget of the camp but was 
provided by charging as part of the registration fee twenty-
five cents. ~ospective campers were notified that they could 
forego the physical examination at camp by presenting a health 
certificate from their local doctor. However, very few camp-
ers brought health certificates to camp. The doctor also 
examined all staff members. •rhe permanent members of the 
camp were subjected to this bi-weekly examination and the 
food handlers were given a thorough examination. 
once a month, the doctor made an inspection tour or the 
camp, checking the garbage containers, the refrigerator, and 
the lavatories. The nurse also made inspections at unannounced 
times. Most states provide for the testing of the water sup-
ply., bathing, as well as drinking water. Many organizations 
have their water tested before camp opens and think that they 
are . safe. In nature, water is free from infection. It is 
after camp is in operation that infection may set in because 
of faulty seepage or poor drainage, and for that reason the 
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water should be tested orten during the summer season. 
Athlete's foot, a very communicable disease, is usually 
prevalent at summer camps. Foot baths should be provided, 
under the supervision of the nurse, in the shower rooms and 
at the bathing beach. Campers should be required to use 
these baths each time they enter or leave the shower roam, 
raft, or dock. vampers who arrive at camp with the disease 
should not be allowed to be barefoot in the shower roam or 
at the beach until the disease has been treated and completely 
cured. 
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uhapter XII 
THE WATERFRONT 
Nothing will cause parents to withdraw their children 
from a camp quicker than an accidental drowning at the camp. 
~or that reason and to insure the safety of the children, the 
best of protection must be given the campers while they are 
in swimming. A waterfront director, capable of insisting that 
his wora is law, must be hired in order to provide the best 
supervision. It is not enough that he meets the important 
requisite of a life-saver and a Red Cross examiner, but he 
must know how to organize and direct the activities at the 
waterfront. He must have ability to get along with children, 
yet be fir.m in demanding absolute adherence to his rules and 
regulations. tie must have complete charge of the beach and 
the boats. .il'or this reason, it seems advisable to make him 
a member of the business manager's staff, directly answerable 
to him. 'l•he director will designate the time his groups 
will appear for swimming instructions, boating, life-saving 
classes, and general swimming periods, but the organization 
of this instruction will be the waterfront man's responsibility. 
He will be instructed to work in close cooperation and harmony 
with the director. The tendency today is to cut down on the 
time allotted for swimming so that the waterfront director 
will have a great deal of free time. He will be responsible 
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for keeping his beach raked and clean of refuse, his boats 
in first class condition and all records of his classes so 
that the directors may incorporate his reports with theirs. 
~ecause of the amount of free time, the waterfront man should 
be available to help other members of the permanent staff if 
his help is needed. He can make himself available for such 
tasks as icing the refrigerator, aiding the kitchen boy store 
supplies on days of large deliveries, helping the handy man 
haul the luggage of the campers from their cabins to the 
central parking space, doing watchman duty at times, and 
assisting in many other ~ys that the business manager may 
deem necessary. 
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Chapter XIII 
INSURANCE 
Insurance is a means whereby a person or group of persons 
may indemnify themselves against a possible loss and it is 
possible today to secure insurance against any kind of loss. 
The business manager should be familiar with the different 
kinds of insurance available. 'l'hen he should study the laws 
affecting organized camping in his particular state, as these 
laws differ. lt will probably be impossible, because of the 
prohibitive cost, to carry all types of insurance and thus it 
will be necessary for him to decide wherein his canpis most 
vulnerable to loss and where protection is most needed. 
Among the available insurances are: 
1. ]'ire protection of buildings, furnishings and 
equipment, and motor vehicles. 
2. Theft insurance for motor vehicles, equipment and 
money. 
3. Insurance against losses resulting from injury to 
campers, to paid workers (Workmen's Compensation}, to passen-
gers in motor vehicles, and to persons struck by motor vehicles. 
4. Insurance against loss caused by damages to property 
in a motor vehicle accident or to property by a windstorm, 
I'lood, etc. 
5. Insurance against loss caused by absconding cashiers 
or those responsible for the money of the camp. 
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~ire Insurance. The fire hazard is especially great in 
a camp, so much so in fact, that for many years an insurance 
company would not take the risk of insuring summer camps 
against fire. It is now possible to obtain such indemnity. 
The rates are based upon a multiple of facts, such as type 
of construction, nearness to water, and protection available. 
As in all types of insurance, the business manager should 
consult a reliable agent regarding his insurance problems, 
being sure of the type of policy he secures. Many policies 
are issued contingent upon the presence of .a watchman, par-
ticularly during the winter months. lhe manager should 
remember that such insurance protects the camp only against 
the actual loss caused by fire. This means that if is has 
a ~5000 policy and the camp suffers a loss of ~100, includ-
ing damage by smoke and water, the insurance company is liable 
for only ~100. In most states today, the usual type of 
insurance is the 80% co-insurance clause. ~his means that 
the insured is expected to carry a policy amounting to 80~ 
of the present value of the property in prder to obtain the 
full indemnity, in case of fire,up to the face of the policy. 
~f the face of the policy is not for 80~ of the present value, 
in case of fire, the insurBBce company will pay only a pro-
portionate amount of the loss. A complete inventory of the 
buildings and equipment should be on file in some safe place 
so that in case of fire, it can be presented to the insurance 
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company. 
'l'heft I nsurance. 'J!he location of the summer camps are 
usually the determining factor in deciding whether or not to 
carry theft insurance on the equipment. uuring the summer 
months there is little da~ger of theft, but if a watchman is 
not provided during the winter, some insurance should be 
carried on the equipment stored at camp. 
'l'he investment in an automobile is sufficient to warrant 
the carrying of theft insurance because if the car is stolen 
and no insurance is carried, the camp is severely inconven-
ienced f rom a financial point of view in replacing the car. 
If it is customary to carry a large amount of money in 
camp for several days, such as the receipts before depositing, 
theft insurance is advisable. along this same line, it is 
well to carry an insurance protecting the camp in case the 
money is stolen while ·being transported to the bank. also, 
many camps find it advisable to insist that the business 
manager be bonded to protect themselves against l oss in case 
of his absconding with the funds. 
~abi~ity Insurance. Many states now nave compulsory 
laws requiring the owner of a motor vetdole to carry insurance 
to protect any person who might be injured by the motor vehicle. 
o~ch insurance protects the owner in case of personal injuries 
to others, provides for his defense in case of suit and pays 
all costs and damages awarded up to the amount of the policy. 
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The public liability insurance protects the insured 
against claims of all persons (excepting those employed by 
the insured) whi~h may arise because of an accident occur-
ing on the premises of the insured. Not only does this 
protect the camp against damages awarded by the court in 
case of injury or death, but it will also pay for medical or 
surgical aid that wa s necessary at the time of the accident. 
This is one of the most important types of insurance for a 
summer camp. With so many different people on camp property 
during the summer months and so many different possibilities 
of accidents, it is well for the camp to be fully covered for 
any accidents. 
Most states provide for some form of protection of 
workers. In some cases insurance is compulsory; in other 
states, the risk may be assumed by the camp, but in either 
case, state laws demand that the worker be protected. Note 
that this is not the public liability insurance, but a 
special type of insurance known as Workmen's Compensat ion 
Insurance. The policy protects the insured against demands 
or employees who are rorced out of work because of an acci-
dent while doing their regular job. It usually provides 
medical and surgical attent.ion and reimbursement for any pay 
loss because of time lost due to the accident. The premium 
for this type of insurance is usually a flat fee assessed 
during the season and then adjusted to a percentage of the 
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payroll. The business manager should realize that the sum 
paid the insurance company during the operating season is to 
be adjusted and may result in a refund or an additional 
assessment. 
If the camp car is to be used for transporting campers 
or counsellors, it is well to carry insurance to protect the 
corporation from a loss that may result from lawsuits brought 
by those who may be injured while riding in the car. The 
manager must be sure to study the laws of his state in order 
to ascertain whether or not the law considers that the camp 
is using its car as . a "public vehicle for hire" and as such 
must carry a different form of insurance than the usual "guest" 
insurance for those who are riding as your guests. 
Property Damage Insurance. Insurance for motor vehicles 
regarding property damage is of two types. There is that 
insurance which protects you in case your car is involved in 
an accident resulting in the damaging of the property of others. 
Then there is the so-called "collision" insurance. This is 
protection to you in case your o\vn car is damaged. This type 
of insurance for full coverage is expensive, but most insurance 
companies sell a partial coverage for reasonable rates. That 
is, the insurance is sold with a $25, $50 or $100 deductible 
clause. This means in case of accident damaging the oar, the 
insured bears the expense amount to the amount of the deductible 
clause, and the insurance company will reimburse for all over 
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that amount up to the face of the policy. This is a particu-
larly worth-while insurance in the case of a new car. A 
scratched fender or bent mudguard can be cared for out of the 
budget with little effect, but if the car is entirely de-
molished through no fault of another, the cost of replacing 
would be severe on the financial budget. 
'J.'he loss which may result from a hurricane or flood is 
dependent upon the location of the camp and the question as 
to whether to carry this type of insurance, as well as all 
others, depends upon the business manager and the board of 
directors. 
It will be seen that there are multiple problems con-
cerning insurance which face the board of directors who will 
look toward the business manager for advice. He must be 
familiar with them all and analyze tham with respect to their 
effect on his particular camp and the camp budget. In summary, 
it would seem that he would do well to advise as essential 
the carrying of the following insurance policies: 
1. Fire protection of buildings 
2. Public liability 
3. Workmen's Compensation 
4. Personal and property damage resulting fram motor 
vehicle accident. 
Usually included in a discussion of insurance is the 
social security insurance or tax. As our discussion is based 
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on a camp not operating for a profit, this tax will not enter 
into our problems. However, it is well for the business 
manager to familiarize himself with the provisions of this 
b'ederal law so that he can explain its provisions to the 
board of directors. 
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Ghapter XIV 
THE CAMP STORE 
There is much discussion at the present time among camp 
directors as to the advisability of the camp store, especially 
for the selling of candy. In many camps, the store does not 
carry candy, but the meals are so planned that certain sweets 
or fruits are given at the end of the meal in place of dessert. 
'l'here is also a question whether or not, in a period camp, it 
is necessary to carry writing pencils, paper, toothpaste, and 
the other essentials of camping life that the campers often 
forget to bring or consume while at camp. Since it is not the 
purpose of this paper to go into a consideration of this problem, 
we shall assume that such a store is to be operated. 
As explained in a previous chapter, all campers are asked 
to deposit with the store all money that they bring to camp 
on the day of their arrival. These deposits are entered on 
the Report of Camper's Fees. The office clerk will then pre-
pare a card for each camper, and enter the amount deposited on 
the right hand side. (Illustration #16, page 136) A daily 
sales sheet (Illustration #1?, page 13?) is ruled and each 
day if a camper comes to the store, the office clerk, acting 
as a sales clerk, sells to the camper whatever he desires. 
A camper, assigned by the camp director, keeps the Daily Sales 
Sheet. 'I'he procedure would be as follows: As a camper arrives 
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Illustration #16 
· CAMP ON-THB•LAKE 
Camp Store 
In Account with 
.. 
Camping period 
Date Candy, Camp .Needs Jliscell. Pate !Explanation Am om ~t Etc. IExpla . :Amjj. Expla Amt. 
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Illustration fll'l 
C.dP-ON-THE~LAKE 
Camp Store 
Daily ·Sales Sheet 
Date __________________ _ 
Campers candy, Camp Needs Miscellaneous 
Etc. Expl. Amount Expl. Amount 
' 
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at the store window, by tuvn in a single line, he gives his 
name to the clerk. The clerk repeats the name to a camper 
assistant, who writes it on the Sales Sheet. As the camper 
makes his purchases, the clerk calls them off, and the as-
sistant records t hem on the sheet. After the store has 
closed lit remains open for a designated time, about one-
half hour, or until all campers in line have had an oppor-
tunity to make their purchases), the Sales Sheet is totaled 
and the total column represents the sales for the day. An 
entry is to be made later by t he office assistant on a 
summary Sales Sheet (Illustration #18, page 139). The office 
clerk will post to the left side of the individual camper's 
account the amount spent, listing the individual items. At 
the close of the camping period, the total of this left s ide, ~ 
subtracted from the amount p~aced on deposit gives the amount 
that is refunded to the camper. After the last store period, 
usually the day before the group leaves, the camper's accounts 
are balanced and a list is made, showing the amount that must 
be returned to the campers. Provision should be made on this 
list so that the campers can sign acknowledgement beside the 
amount, showing that they have received this balance. If any 
camper has a credit balance, having overdrawn his deposit, a 
note should be made so that the parent of the camper may be 
notified and this amount paid when he comes for his child. 
~he cash received from him should be entered into the cash 
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Illustration #18 
CAMP ON-THE-LAKE 
Camp Store 
SUmmary Sales Sheet 
Period 
Date Candy, Etc. Camp Needs Miscall. Total 
EDt ri~ s on Books 
Cash Fayme lntl Book: 
Dr. c~ ~p Store ]) ~pc sits 
cr. Cash 
To recorc I" I' ~funds 
Journa~: 
Dr. 0~ PnP Store D4 ~po sits 
or. Store Incoz ~e 
cr. Miscellanec ~us 
Campers' ~c ~e 
To recorc i~come 
from cam )er ~ 
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receipts book crediting Camp Store Deposits. The list of 
refunds should be totalled and a requisition slip prepared 
showing the number of different coins necessary to make the 
reimbursements. The business manager goes to the bank, gets 
this money, and the office assistant places it in ffmBll change 
envelopes, with. the campers name on the outside. These en-
velopes are distributed to the campers just before they leave 
camp. 
All purchases made for the store are entered in the 
purchases book and charged to store purchases. These goods 
are kept locked in the storeroom by the business manager. 
As the stock carried is small, it is not necessary to take 
an inventory, but the assistant should keep a check on the 
stock, and when items are running low, the business manager 
should be informed so that he can make additional orders. 
At the end of the period, the Summary Sales Sheet is 
balanced as shown in the illustration, and the s~ry entries 
made. 'l'he check drawn for the cash to reimburse the campers 
will be entered in the cash payments book. The balance of 
the Camp Store Deposit account will then represent the income 
to the camp from campers. This should be divided into two 
amounts. The incomesfrom the sale of candy and camp needs 
should be transferred to the account Store Income. On the 
financial statement, the store purchases will be subtracted 
from the total of this amount to show the profit made on 
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the camp store. Any amounts paid out during the season ror 
the campers, such as doctor's fees, riding fees, etc. should 
be charged to the account "Campers' Expense." This account 
will be subtracted from the total or Miscellaneous Campers' 
Income on the statement to show the profit made by the corpo-
ration on miscellaneous incomes, such as transportation, 
telephone, and the like. 
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Chapter XV 
THE ANNUAL REPORT 
In writing his annual report, the business manager 
should bear in mind that it is being written for two pur-
poses--to render a report of the activities of the summer 
to the board of directors and to serve as a basis for plan-
ning future camps. If the camp has been in operation in 
the past, be should secure copies of the past reports so 
that he may follow the general plan of these past reports, 
and in this way it will be possible to make a comparison of 
the present year with those of the past. 
The annual report should be divided into five sections: 
1. Review of activities under business manager's 
supervision. 
2. Analysis of financial conditional 
3. Comments on staff and cooperation with camp activities. 
4. SUmmary and recommendations. 
5. Tentative budget for the following year. 
The report of the business manager will cover only those 
activities which have been under his supervision. It should 
include the reports written by the waterfront director and the 
nurse. The waterfront directort.s report will confine itself to 
the statistics of those taking part in the water activities, 
tests taken and passed, and any special events that have taken 
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place under his jurisdiction. The underlying trend of this 
report (and the business manager should so advise the water-
front director on this point) should be to bear out the con-
tention, however well-known, that the waterfront director is 
indispensible at a camp, and that the board of directors have 
received full value for the money which they have paid for 
this activity~ The director should include in his report any 
recommendations which he feels are essential for the better 
conduct of the waterfront during the next year. This report 
should reach the business manager in time for him to peruse 
it, for him to make any suggestions to enable the director to 
put it in better for.m, and for him to understand the recom-
mendations so that he may incorporate them in his summary and 
recommendations. 
'l'he nurse, who has given period reports to the camp 
directors, will incorporate in her report a summary of these 
periodic statements, as well as a general survey of the work 
accomplished in the infirmary, the supplies used, and any 
general statements advisable concerning the sanitary condi-
tions of the oamp. It would be well for her to consult the 
attending physician before writing her report and to include 
his observations and recommendations. Any suggestions that 
she may make should be in her report and then included by 
the business manager in his report. 
'l'he basis for the discussion of the financial condition 
of the camp is the "Statement of Income and Expense." During 
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the season, certain records and statistics have been accumu-
lated to be used in making this statament and interpreting 
it. The cash receipts book was designed with columns to 
segregate the main sources of income. The total of these 
columns gives the information that is necessary under the 
title of "Incomes." The expenditures for the season have all 
been recorded in the cash payments book and have been segre-
gated on the expense analysis sheets so that the total or 
these sheets will give the necessary information for the 
expenses. The totals of the columns in the food purchases 
book will give the information necessary to make a detailed 
report as to the food expenditures. 
From the model .Jdnancial Report (Illustration fl 19, 
page 145) it will be seen that it is necessary to show a 
recapitulation of the excess of incame over expenses. Most 
of this excess should be in cash, but there will be a certain 
amount invested in the inventories which have been stored for 
next season's use. 
In his report, the business manager should comment on the 
sources of income, especially pointing out where they .differ 
from the budget figures, calling a~&ention to any noticeable 
increases or decreases over last year, and interpreting such 
increases or decreases in the light of his knowledge. In a 
discussion of the expenses, he should bring special emphasis 
upon any noticeable changes, both as compared with the budget 
totals and with last year's figures. In a discussion of the 
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Illustration #19 
CAMP ON-THE-LAKE 
Statement of Income and Expenses for the year 1942 
INCOMES: 
Campers: 
X County 4•H 
A City Y. W. C. A. 
A City Y. M. C. A. 
A City Boy Scouts ~' 
A City Boys' Club 
Extra Meals 
Medical Fees: 
Income 
Less: Doc$or•s Fee 
Store Income: 
Income 
Less: Purchases 
Miscellaneous uampers' Income: 
Income 
Less: Expenditures 
Discount Earned for Prompt Payments 
Total Income 
EXPENSES: 
Food $2743.15 
$ 584.75 
1025.75 
335.23 
1056.50 
2126.70 
131.60 
100.00 
632.35 
571.20 
89.45 
14.10 
Less: Inventory 
Kitchen 
Office and Management 
Medical 
32.05 f2711 •. 10 
415.37 
283.37 
Less: Inventory 
Maintenance 
General Operation 
Total Expenses 
EXCESS OF INCOME OVER EXPENSES 
RECAPITULATION 
Cash in A City Bank 
Inventory of Food 
$ 143.75 
8.60 135.15 
124.53 
1004.78 
' 611.09 
32.05 
$5129.93 
. 15.05 
31.60 
61.15 
75.35 
13.06 
$5326.14 
4674.40 
' ~51.74 
Inventory of Medical Supplies 
_ __;8;..:::;•..;.60~ $ 651.74 
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food costs, he should present his figures as to the average 
cost per meal, showing the per oent that the different class-
ifications of food costs were to the total cost. Most business 
managers like to emphasize especially the relation of the cost 
of milk, fresh fruits, and fresh vegetables to the total cost. 
Another figure that should be included in the report is the 
cost per camper day of operation of the camp. This may be 
obtained by totaling the number of campers in camp 'each day 
as shown by the Dining Roam Report and dividing that total 
into the total cost of operation for the summer. By dividing 
the same figure into the total food cost, it is possible to 
find the average cost of food per day per camper. The dif-
ference between these two figures will give the cost of oper-
ation (exclusive of the cost of food) per day per camper. 
These figures will be especially helpful in preparing a tenta-
tive budget for next year and for making any recommendations 
as to the amount of money that should be allotted for food 
and maintenance out of the total fee paid by each camper. It 
is well to include a brief comment in the report concerning 
those who ser ved on the staff during the summer. This is 
helpful in deciding which employees should be asked to return. · 
It was pointed out in the beginning of this thesis that 
the success of the business manager would depend largely upon 
his relations .with the camp directors. To them he owes a debt 
of gratitude, and· special reference should be .made in this 
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report concerning the way in which they have been able to 
work together and how well they have been able to cooperate, 
mentioning the specific items that were accomplished through 
this cooperation. 
In the section on summaries and recommendations, the 
business manager should have in mind that he is presenting 
this report to the board of directors, and that they represent 
several different organizations, and that it will be necessary 
for them to return to their own boards and make a report on 
the camp operations. lf this section is well written, brief 
but concise, it may well serve as a basis for these reports. 
Therefore, it should be a short resume of the activities of 
his department, a SUIIUllary of the income and expenses, bring-
ing out the impqrtant percentages, and including his recom-
mendations for bettering the next camping season. These 
recommendations should not be items which he has thought up 
on the spur of the moment because every report contains them, 
but should be the result of careful thinking throughout the 
summer months. One of the most important files in his desk 
should have been reserved ror the jotting down of such thoughts 
as they came to him throughout the summer. If it is well 
organized, it would have contained a page for each of the 
many enterprises that came under his supervision. Each day he 
should have consulted this file, entering new thoughts and 
amending those already made so that when the season is closed, 
his recommendations should be practically in final shape. 
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0f course, many of them would have to be classed as "recom-
mendations to be deferred, pending an increased budget" and 
many of them left out completely because they would be beyond 
the scope of a camp operating on a limited budget. 
on the basis of the experience gained and the figures 
for the year, it will be possible for the business manager to 
present a tentative budget for the coming year. With the 
budget for the present year and the actual incomes and expenses 
as a basis, his forecast of expenses and incomes should be 
of material help in planning for next summer's camp. It will 
be valuable to member organizations in weighing the advantages 
of remaining affiliated with the corporation, and in case a 
member group has to drop out, it will serve to acquaint any 
prospective members with the expected financial condition. 
Upon this tentative budget will be based arguments for increas-
ing or decreasing the minimum amount each encampment should 
pay and for increasing or decreasing the allotment from the 
camper's fee for business expenditures. It will also serve 
to point out whether or not expenses of a more permanent nature 
should be undertaken during the winter months, whether or not 
new equipment can be purchased, and whether or not some 
expenses, up to now paid by the individual members, could not 
be paid by the corporation. 
~n making up this budget, the same for.m should be used 
as was used to make up the budget at the beginning of the 
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season. 1his budget, as amended at future board of directors 
or camp committee meetings, becomes the budget for the next 
camping season. 
Allen, Hazel K.. 
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